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a product that is tempting in appearance. In the showcase, your 
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Pureco crushed “DRY-ICE” mixed with pork or 
beef trimmings prior to grinding, cutting and/or 
chopping absorbs the heat of grinding and lowers 
the temperature. 

Pureco Technical Sales Service is ready to show 
you all the advantages of this new process. Call any 
one of over 100 Pureco distribution points from 
coast to coast for personalized attention. 


*Approved by U. S. Department of Agriculture — Meat Inspection Branch 
Memorandum 239. 





CuRELD, 


Pure Carbonic Company 
A Division of Air Reduction Company, Incorporated 
150 East 42nd St., New York 17, N.Y. 
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Never Look a Gift Horse 


in the mouth” may be a bit of the ancient wis- 
dom of the Celts, Chinese or Greeks, but we 
still believe in a thorough examination of the 
oral cavities of the nags we receive gratis as 
well as those we purchase. 

It has been a little bit disappointing, there- 
fore, that we have never heard a meat packer 
or a renderer ask: 

“What has the United States (and its tax- 
payers) received, in honest-to-God values, for 
the 87,597,000 lbs. of beef, 14,386,000 Ibs. of 
pork, 183,639,000 Ibs. of lard and 162,361,000 
lbs. of tallow we have exported under Title I 
of Public Law 480 from January, 1955 to Sep- 
tember, 1957?” 

Of course, the packers and renderers (and 
producers) have been paid tax-raised American 
dollars for their meat and fat, and the U. S. 
government presumably has received appropri- 
ate foreign currencies for these commodities. If 
the foreign funds have been spent prudently 
abroad to buy goods and services at the equiva- 
lent of their U. S. value, then neither the tax- 
payers nor the livestock-meat industry have 
been harmed. However, if the money has been 
spent carelessly, without getting true value, 
then the arrangement is little better than a 
dumping device with the possible by-product 
of winning “friends” in foreign lands. 

We have little faith in achieving the last- 
named objective by such means. Franco and 
the Falange of Spain acquired $19,250,000 
worth of U. S. beef, pork and tallow (probably 
a small segment of total favors) during the 
January, 1955 to 1957 period. The value of 
the Spanish government's loyalty and good will 
toward us can probably be assayed in the light 
of the avidity with which the Spanish press ac- 
claimed Sputnik as an authoritarian accomplish- 
ment which could not be duplicated by any 
decadent democracy. ese 


News and Views 





The Federal Trade Commission has reversed a decision by 


an FTC examiner that Crosse & Blackwell Co., Baltimore, is 
a “packer” within the meaning of the Packers and Stockyards 
Act and, therefore, comes under the exclusive jurisdiction of 
the Secretary of Agriculture. The company “is not a member 
of the ‘slaughtering and meat packing industry’ as envisioned 
by the framers of the P & S Act,” the Commission said in ruling 
that the FTC has jurisdiction to regulate the firm’s trade prac- 
tices. The Robinson-Patman Act complaint against Crosse & 
Blackwell was sent back to examiner Frank Hier for a decision 
on its merits. (See page 19 for details.) 


Chicago Area residents who do their food shopping in the 


evening through necessity or choice now may enliven their diets 
with smoked butts, spareribs, pork shanks and fresh pork sau- 
sage—or they may buy all the poultry they want. These “con- 
cessions” in the ban on meat sales after 6 p.m. were announced 
this week by R. Emmett Kelly, international vice president of 
the Amalgamated Meat Cutters & Butcher Workmen of North 
America, AFL-CIO, and secretary-treasurer of retail Local 546. 
The agreement to relax the evening meat sales prohibition was 
contained in new two-year contracts ratified by seven retail 
locals. The contracts cover 8,000 meat cutters in 3,600 super- 
markets in the Chicago metropolitan area. The newly-approved 
items, including fresh, cut up poultry, are added to delicatessen 
meats and frozen eviscerated poultry, which could be sold in 
self-service meat departments under previous contracts. “Our 
men don’t want to work at night,” said Thomas F. Gorman, 
president of Local 546, in explaining the continved ban on 
sales of most meat. 

One of two supermarket chains still holding out for fresh 
meat sales one night a week charged that the union prohibition 
is in restraint of trade. George B. Christensen, attorney for 
Jewel Tea Co., said he plans to file a restraint of trade suit 
against the union in federal court. National Tea Co. also is 
demanding the right to keep its fresh meat departments open 
one night a week. Another proposal over which the union and 
the two chains are deadlocked is that the stores be permitted 
to hire women wrappers at rates lower than those paid meat 
cutters and meat cutter apprentices. The union is demanding 
the same rates for women. Union members have authorized a 
strike against the two companies if negotiators do not reach 
agreement by December 3, Kelly said. About 1,300 meat cutters 
are employed in Jewel's 190 stores in the area and 700 in Na- 
tional’s 208 stores. 

The contracts with the other chain and independent stores 
grant wage increases of 32%4c to 38%4c over the two-year period. 
Journeymen meat cutters in self-service meat departments will 
get $108 a week, retroactive to October 5, and $113 in 1958. 
Journeymen in service meat departments will receive $105 a 
week in 1957 and $111 next year. Apprentices will get a max- 
imum of $89 a week in their third and final year of training. 


Expenditure Of public funds to enter the slaughtering or proc- 


essing business was opposed by the Florida Cattlemen’s As- 
sociation in a resolution passed at the group’s annual convention 
in Tampa. Noting that the state is considering plans to con- 
struct or operate a meat packing plant to supply state in- 
stitutions, the resolution said in part: “As existing packing 
plants have adequate facilities for this purpose, we strongly 
doubt that such a state operation would be economical or 


could better serve the state institutions.” Another resolution’ 


urged modification of the 1920 consent decree that prohibits 
four national packers from handling a number of non-meat 
items or engaging in retail trade. 
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PETERS' sausage making plant at Eau Claire has park-like surroundings. 























SMOKED and fresh meat plant is also in Eau Claire. 


Peters Has Sustained Improvement Program 


URING the last two years more than $500,000 has 

been spent for improvements at the Peters plants 

in Eau Claire, Wis.—Peters Processed Foods Inc., 
which produces fresh and smoked meats, and Peters 
Meat Products Inc., which manufactures sausage. While 
no one project represented a major capital investment, 
the total spent has been large, according to Irwin J. Pire, 
president of the two companies and the Peters Packing 
Co., an organization which operates a slaughtering plant 
in nearby Chippewa Falls. 

The expenditure has improved the overall efficiency of 
the firm’s operations and has increased smoking capacity 
to a marked degree. 

One of the major improvements at the sausage plant 
involved the stuffing-processing area which occupies much 
of the second floor. Overhead rail was added to effect a 
more orderly flow of cages and the smoking and cooking 
facilities were expanded. When the organization acquired 
the plant it found that the overhead track leading to the 


NEW CASING cleaning table is located in stuffing 


room to eliminate waiting time at the stuffer. 





stuffing tables made a loop back of each table. This loop 
was designed to permit an orderly flow of cages, but ae- 
tually constituted a minor bottleneck since both filled 
and empty cages still had to travel to and from the stuff- 
ing table via one main overhead rail. To untangle the 
cage flow the firm added a separate return rail that runs 
the length of the stuffing stations. The track system makes 
a complete loop of the stuffing area and has two main 
transverse rails on which empty or filled cages are held 
temporarily where they will not hamper the work of the 
sausage stuffing crews. 

The firm also added two Buffalo stuffers bringing its 
total to five. One of the new stuffers is located near the 
Advance oven so that the distance of product transporta- 
tion to and from this unit has been lessened. The fifth 
stuffer is used to handle large product in natural casings. 

To meet the need for greater output the firm also 
added a large Boss Chop-Cut unit. 

In trying to expand smoking capacity Peters manage 


STUFFING AREA is served by plenty of overhead tracking to permit the orderly 
movement uf empty and filled smokehouse cages without impeding work. 
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ment faced a space problem. The four six-cage houses 
already in use took up about all the room available. How- 

ever, working with Industrial Air Conditioning Systems, 

Inc., auxiliary smoking equipment was relocated in the 

space in front of the house and above the rail system. 

The same plan was followed with the new houses with 

the result that three additional six-cage houses have been 

added in what at first appeared to be occupied space. 

Two older smokehouses, which were brick units, were 
insulated and lined with stainless steel so that showering 
can now be done in all the houses. The older brick 
houses had another shortcoming; they leaked smoke into 
the stuffing area to the discomfort of the employes. The 
offending doors were replaced with Jamison closures that 
have eliminated smoke leakage. 

An additional Mepaco smoke generator was installed 
for the new houses. 

An Industrial Air Conditioning 20-cage house was in- 
stalled in the basement to process the firm’s summer sau- 
sage. The new Merck starter culture is being used to 
produce a uniform “tangy” flavor in a short time, accord- 
ing to Irwin “Sam” Pire, jr., plant superintendent. Peters 
now gets twice the volume with the same facilities by re- 
ducing summer sausage processing time to 72 hours, he 
reports. Formerly the material was placed in cure and 
mixed on Friday, stuffed on Monday, smoked on Tuesday 
and taken out of smoke on Thursday. The rate of pro- 
duction was one batch per week. The product is now 
made on Monday and taken out of smoke on Wednesday 
so that a second batch can be made during the week and 
finished on Friday. Product made with the AMIF culture 
has a predictable flavor and tanginess, declares Sam Pire. 

For summer sausage the firm employs Brechteen cas- 
ings for both chubs and large stick items. The smoked 
chub product is labeled with a brand affixed with a Great 
Lakes roll-on heat sealer and placed in a display carton. 

On the processing floor the firm also added stainless 
steel cookers and vats and installed a stainless steel casing 
cleaning and inspection table. This simple step of moving 
casing preparation to the stuffing floor has brought about 
better coordination with the stuffing operation. The oc- 
casional downtimes, during which the stuffing crew waited 
for someone to bring a supply of casings from the first 
floor via the elevator, have been eliminated. 

As an additional time saver a new casing cooler has 
been built on the second floor so that the supply is only 
a few steps from the cleaning operator. The spice room 
has been relocated on the second floor for the same rea- 
son; seasonings were formerly brought in pan lots from 
the first floor and this practice sometimes slowed opera- 
tions and resulted in spillage. 

The sausage plant has a new packaging department 
for frankfurts and sliced products. Three Ty-Linker peel- 
ers on the frankfurt line are serviced by one operator: 
two inspectors watch the flow of peeled product; two 
workers make weight and the rest of the operators hand 
seal the packages with the aid of wooden forms. Prod- 
uct is moved past the packaging stations on a wide neo- 
prene belt. 

The sliced meats section is equipped with two U. S. 
slicers and Flex-Vac pouch sealing and vacuumizing ma- 
chinery. Some ring sausage is pouched in Cryovac. 

Refrigeration capacity of the sausage plant has been 
raised to 150 tons with the addition of two Frick com- 
pressors. 

SMOKED MEAT PLANT: Several major changes have 
been made at this federally inspected unit. Additions in- 
clude a 12-cage Industrial Air Conditioning smokehouse 
with a Mepaco smoke generator and a sliced bacon line 
[Continued on page 26] 
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TOP: Auxiliary smokehouse equipment is placed above rails in front 
of new and older houses. CENTER and BOTTOM: Frankfurts are 


peeled and packaged by hand sealing in this new cooler. 





SUMMER SAUSAGE chubs are labeled with roll-on bands. 









F the small packer spends some 

time and effort to organize his 

rendering operation, he can make 
a top quality lard and sell it readily. 
This has been the experience of The 
Teeters Packing Co., Columbus, Ohio, 
a company which slaughters about 
350 hogs per week. 

Carl V. Teeters, president and gen- 
eral manager of the firm, says: 

“About a year ago we had lard 
running out of our ears and didn't 
know what to do with it. Now we 
are selling all we make about as 
quickly as we render it. The reason 
is simple. We revamped our former 
rendering methods with the result 
that now we are making nothing but 
a top quality shortening lard.” 

Teeters says that he began to think 
about the quality of his firm’s lard 
when he came home one day and 
found that his wife had purchased a 


1. Ground fat is pushed by 
the grinder through stainless 
steel pipe into the 3,500-Ib. 
kettle. The operator has his 
hand on the agitator drive. 


2. Renderer Luther Hutchison 
checking the instrument which 
records and regulates the tem- 
perature of the fat in the 
jacketed cooking kettle. 


3. Cracklings are not pressed 
but are sold “as is” to a man- 





Teeters 
Good Lard 
Sells 
Well 


can of a nationally-advertised shorten- 
ing. When he asked her why she had 
bought a competitive product, she 
told him that she had done so be 
cause she could depend on the short- 
ening’s quality. 

As a first step Teeters enlisted the 
aid of the American Meat Institute 
Foundation and NIMPA lard eyalu- 
ation laboratory supervised by the 
Reliable Packing Co. of Chicago; He 
visited the Reliable plant to observe 
its rendering operations and received 
considerable help from the firm's pres 
ident, John Thompson. 

Teeters revised the technique 
rendering at his plant and re-equipped 
the lard department. As he me 
production with the new method 
submitted samples of the lard. for 
evaluation and, at the same time, 
tained counsel on his practi 
product that often had to be 


ufacturer of pet fe 
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a discount became a quality item 
that commanded a premium. 

The first step in improvement was 
the decision to use nothing but top 

de raw material. Leaf lard, back 
fat, ham facings, loin trimmings and 
trimming fats are the raw materials 
employed. None of the soft killing 
fats is used; they are sold to a local 
renderer with the inedible material. 

The organization kills and cuts on 
alternate days, so that rendering is 
done only on cutting days. The leaf 
lard is well chilled along with the car- 
casses. The first step in the renderin 
operation is to grind the chilled fats 
through a Buffalo grinder that dis- 
charges into a stainless steel pipe at- 
tached to its collar. The pipe dis- 
charges directly into a large 3,500-lb. 
stainless steel steam-jacketed kettle 
made by Hamilton. This kettle is 
equipped with an agitator that rotates 
at 45 rpm. during rendering. The 
outer agitator arms scrape the inner 
shell of the kettle so that there is no 
chance of material clinging to the 
shell and becoming scorched. 

The rendering cycle is monitored 
with a Taylor recording regulator that 
holds the temperature of the fat at 
220°F. The chart is checked daily to 
see that the proper temperature is 
being maintained since this factor is 
critical in producing a good lard, 
notes Teeters. 

The kettle is equipped with a cock 
for draining a sample and the sec- 
tional lid can be opened for inspec- 
tion of crackling color. With the 
temperature controller it is possible 
to hold the charge on cook until the 
desired degree of dryness has been 






















































































ase: RECIRCULATES lard in storage tank 
uring drying and antioxidant blending. 
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obtained in the cracklings with no 
risk of scorching the lard. The kettle 
has a vent above its open lid section. 

At the end of the cook, which re- 
quires approximately two hours, the 
cracklings and free fat are discharged 
from the kettle through a large spout 


s 


QUALITY of the new 
product is being dis- 
cussed by Fred Meuser, 
assistant sales manager; 
Paul Lawson, general 
foreman, and Carl V. 
Teeters, president. All 
are happy to have a 
product that sells read- 
ily without pushing or 
price cutting. 


into a perforated drain basket. 

The free lard is allowed to drain 
and is pumped into a mixing tank. 
The cracklings are stirred occasionally 
to aid the draining. The cracklings, 
which have a relatively high fat con- 
tent, are sold to a pet food manufac- 
turer. While the firm has a press it 
does not use it since the return from 
the sale of cracklings is greater than 
could be netted from pressing them, 
observes Teeters. 

The mixing tank is equipped with 
a portable agitator. A fixed percent- 
age of fullers earth is added to the 
lard in the tank and the fat is mixed 
vigorously for about 10 minutes. Since 
the process is carried out immediately 
after draining, the lard is at the prop- 
er temperature of about 150° F. 
However, a steam loop at the bottom 
of the tank can be used to heat the 
lard if necessary. 

From the bleaching tank the lard 
is pumped to a Sparkler filter and 
then into a holding tank that holds 
10,500 lIbs., three times the capacity 
of the kettle. 

Before the first part of a run of lard 
is allowed to flow to the storage tank 
it is piped into a drum and recircu- 
lated back to the press until its color 
is satisfactory. Once the desired coat- 
ing has been achieved in the press 
the material is allowed to flow directly 
into the storage tank. 

The storage tank has its own valv- 
ing system that permits recirculation 
of the lard for the addition of an anti- 
oxidint and a small percentage of 
corn oil for flavor. 

The product is also dried for a 
short time at a controlled temperature 
and is circulated during the drying 








period. This prevents the lard from 
coming in direct contact with the heat 
source for any protracted period. 
When the lard is to be packaged 
it is pumped to Votator lard process- 
ing apparatus for plasticizing. 
The firm packages its lard in litho- 





graphed 3-lb. pails and 50-Ib. cans 
furnished by Heekin. 

While the packer admittedly gets 
a lower yield of lard from hog car- 
casses, this is more than offset by the 
ability to merchandise the product at 
a premium price. Yield is meaning- 
less unless the product can be sold at 
a profit, Teeters declares. 

All of the basic equipment is 
cleaned thoroughly after each render- 
ing operation, says Paul Lawson, gen- 
eral foreman. 

The lithographed cans describe the 
product as a “creamy-whipt pure lard 
shortening.” The word “shortening” 
gets top billing as it possesses good 
consumer acceptance. 





LARD IS PUMPED through the Votator lard 


processing apparatus prior to packaging. 
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How Food Chains Decide on 
New Products Is Explained 


Food chain buying committees act 
as “expediters” for new products 
wanted by consumers, John A. Logan, 
president of the National Association 
of Food Chains, told members of the 
Grocery Manufacturers of America at 
the group’s annual meeting in New 
York. Logan based his statement on 
a survey of NAFC members showing 
that the median number of grocery 
items stocked had increased by 50 
per cent, from 2,945 to 4,500 between 
1952 and 1957. The maximum in- 





crease shown by the survey was 208 
per cent. 

Logan pointed out that almost all 
food chains participating in the study 
have buying committees, with only 
about one company out of eight an 
exception to the rule. Their purpose, 
according to Logan, is to protect both 
the supplier and the company against 
possible “human” tendencies of a 
buyer to have fixations; to have the 
benefit of group thinking and _bal- 
anced judgment; to effect better co- 
ordination between different company 
departments, and to train new buyers. 

Appearing at a program session 
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Soaking Vats 


St. John Stainless Steel Soaking Vats 
save on maintenance while meeting rig- 
id inspection standards. 


St. John & Company is one of the few original manu- 

facturers of stainless steel packing house equipment. 

You deal directly with the men who design and build 

equipment to suit your special requirements—men 

— who know by experience what difficult conditions are 
Sy encountered in plant operations. 


St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 


Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. . » Write for our new catalog today. 


ST. JOHN & €O. 


S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 





which dealt with Communications 
from manufacturer to retailer aq 
from retailer to customer, Logan em. 
phasized that most food chains hay 
established methods of communic. 
tions to store sales personnel on ney 
items. Replies to the survey indicat, 
very clearly, he said, that food chains 
really seek to “sell” a new produg 
to store sales people. 

Another survey showed that many 
companies have customer suggestion 
boxes and formalized methods for ge. 
view of suggestions received, 
reported, Store personnel also funnel 
information to designated store exegy. 
tives, who, in turn, inform headquar. 
ters of customer wants. Several food 
chains have customer panels, 

A real concern of food chain mer. 
chandisers is to avoid discontinuanee 
of items which have proved to he 
wanted by the customer, Logan said, 
One food chain merchandising man's 
comment, cited as typical, was: “We 
are proud at times to say it may be 
difficult to get products on our shelves, 
but once our customers demonstrate 
preference, it is even more difficult to 
be displaced.” 

Progressive food chain retailers 
Logan concluded, have a vested in- 
terest in satisfying and_ anticipating 
their customers’ desires for conveni- 
ence and variety. Any new product 
which offers homemakers a good 
value, fills a real consumer need, is 
effectively promoted by the manufae- 
turer and can be handled profitably, 
can be assured of a good chance of 
finding shelf space. It must be it 
membered, however, he added, that 
more than 6,000 new products are 
offered food chain buyers each year 


Big National Promotion 
Set for Colorado Beef 


An all-out campaign to make the 
country “Colorado beef conscious 
will be launched next February ! 
to 9 by the Colorado state advertis 
ing and publicity committee. 

Built around the second anntl 
“National Colorado Beef Week, the 
campaign will be kicked off wit 
full page advertisements in The Nat 
Yorker and Gourmet magazines a 
national publicity in newspapets, 
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dio and television. The promotion® 
aimed at telling the Colorado bee 
story to consumers and_stimulall 
dining out during the special week 

Tie-in promotional material form 
taurants, clubs and_ hotels includes 
a “Gracious Award” signed by 
Colorado governor, radio scripts 
licity stories and photos for 
newspapers, an idea sheet for palty 
decorations and famous recipes: 
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The Federal Trade Commission 
this week vacated an initial decision 
by one of its examiners which would 
have dismissed a Robinson-Patman 
Act complaint against Crosse & Black- 
well Co., Baltimore food producer, 
for lack of jurisdiction on the ground 
that the company comes within the 
definition of “packer” as set out in 
the Packers and Stockyards Act. The 
Secretary of Agriculture has exclusive 
regulatory authority over packers un- 
der the P & S Act. 

The Commission remanded the case 
to examiner Frank Hier for further 
proceedings on charges that the com- 
pany illegallv discriminated among its 
customers in furnishing promotional 
allowances. 

The opinion was delivered by FTC 
chairman John W. Gwynne. 

Examiner Hier had ruled last Au- 
gust that Crosse & Blackwell is a 
“packer” within the definition in the 
Packers and Stockyards Act, that the 
Secretary of Agriculture has exclusive 
jurisdiction and the FTC has none, 
and that the company’s motion to 
dismiss the Commission’s complaint 
should be granted before any evi- 
dence was taken. 

The Commission’s opinion, refer- 
ting to the P & S Act, said: “The 
language used, the history and back- 
ground of the legislation indicate that 
it was aimed at organizations buying 
livestock for slaughter or preparing 
therefrom meats as was customarily 
being done by the packers of that day 
(when Congress passed the Act in 
1921). We do not believe that it was 
ever intended to cover an organiza- 
tion such as respondent, which buys 
no animals for slaughter, prepares no 
meat as that term is used commer- 
cially, and which only produces prod- 
ucts of which meat may be an in- 
gredient. In other words, respondent 
is not a member of the ‘slaughtering 
and meat packing industry’ as en- 
visioned by the framers of the Packers 
and Stockyards Act.” 

The Commission agreed that the 
company’s products are meat products 
under “the broad and sweeping defi- 
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nition” of another statute, the Meat 
Inspection Act, but it ruled that these 
products do not merit this description 
under the limited definition of the 


@ P&S Act. Chairman Gwynne’s opin- 


10n noted that the objectives of the 
two acts are entirely different—the 
Meat Inspection Act is a health meas- 
ure to protect the public from impure 
products, while the P & S Act was 
enacted “to remedy certain business 


. 








Crosse & Blackwell Is Not a ‘Packer,’ FTC Rules in son-Patman Act. The Baltimore com- 


pany’s motion to dismiss these charges, 


Holding It Can Regulate Firm's Trade Practices Gwynne said, was based solely on the 
fact that its products contain certain 

practices of a designated industry.” percentages of meat. 
The Commission’s complaint had In conclusion, the FTC opinion 


charged Crosse & Blackwell and ten _ stated: “To give the law the construc- 
other firms with giving Giant Food tion urged by respondent would bring 
Stores, Washington, D. C., and Food strange results. For example, a baker 
Fair Stores, Philadelphia, allowances who buys meat and puts it in pizza 
for promotion of special anniversary _ pies sold in interstate commerce would 
sales. These allowances, the com- bea packer. A farmer might also be 
plaint had alleged, were not made a packer in spite of the fact that the 
available to competing customers “on Meat Inspection Act exempts the 


proportionally equal terms,” as re- farmer who engages only in tradi- 
quired by Section 2(d) of the Robin- _ tional farming operations.” 
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No. 252 Stainless “CLEAN-LINE YOUR PRODUCTION 


Cooker St. John Equipment is exactly 
tailored to your requirements 


St. John “standard equipment” may easily be modified to 
meet any conditions of operation or production. 


= 
fe If you need a special design, entirely different from our 
S Cont known “standards”, we are equipped to engineer and pro- 
duce it quickly and economically. 


Clean-Lining your production with St. John Stainless Steel 
Equipment shows a profit from the start. Clean up and main- 
tenance is reduced to a minimum.Then, because it is built 
to last, St. John Equipment outwears ordinary types by as 
much as 3 times. And, of course, it meets the most rigid 
sanitary inspection requirements. 


Whether you need a single meat truck or wish to 
Clean-Line a complete installation, write or wire 
for information. 


ST. JOHN & €O. 


S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 

















ITALIAN SALAMI, with characteristic white 
mold covering, is illustrated on new full- 
color, rotogravure-printed bag adopted by 
California Golden State Salami Co., Oak- 
land, Calif., for product made under "Capri" 
brand name. Package has made it possible 
for firm to gain many new customers, ac- 
cording to Albert Damaschino, sales man- 
ager. Product illustration was designed both 
to educate housewife and to sell unique 
quality of Italian salami. Bag has metallic 
blue background and white ruled window 
through which actual product can be seen. 
Closure displays California State Fair awards. 
Milprint, Inc., is the package supplier. 















BEEF SANDWICH steaks in 8-oz. cartons 
have joined newly-designed family of frozen 
meat packages brought out this year by 
Excelsior Quick Frosted Meat Products, Inc., 
Long Island City, N. Y. Wax overwrap, de- 
signed by Jay Kent, was produced by West- 
ern Waxide division, Crown Zellerbach Corp. 
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Pictorial and news review of recent developments jn 


the field of merchandising meat and allied products, 





TENTH ANNUAL “National Kraut and 
Frankfurter Week" is scheduled for Febru- 
ary 6-15. Lon Flanigan, jr., shows poster 
being offered by National Kraut Packers 
Association, 202 S. Marion st., Oak Park, Ill. 





SWITCH FROM plain bag with printed in- 
sert to two-color polyethylene pouch has 
helped Kearns Packing Co., Mansfield, O.., 
boost wiener sales. Shellmar-Betner division 
of Continental Can Co., manufactures the 
pouch used by the Ohio organization. 
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RED, WHITE and blue metal signs 
tising Yankee Maid frankfurters and m 
products are being made available to deme 
ers by Bernard S. Pincus Co., Philadelp 
Signs were designed by Edward 1 
director of Feigenbaum and Werman 
agency, and produced by Permanent Sign 
and Display Co., located in Reading, Pa, 








NEW CONCEPT in picnics, long regarded 


as "orphan" of smoked meat line, is bone 
less picnic from food laboratories at Visting 
Co., Chicago, division of Union 

Corp. Boneless picnics in Visking fibrois 
casings are longer and narrower than rege 
lar bone-in product, permitting shorter, more 
uniform processing time. Picnic conforms fo 
shape of casing, rather than casing to pie 
nic. Printed Visten film, made by Visking # 


used to overwrap the boneless picnics. 


<FROZEN PIZZA manufactured by Luigis 
Inc., St. Louis, now is shipped in therm; 
plastic sealed carton requiring no WAM, 
overwrap. Luigi's uses .OI5-in. sold 
bleached sulfate carton treated with cold 
wax process to produce protective, 
gloss finish. Supplier is Gaylord 

Corp., division of Crown Zellerbach 
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MAYER’S 


Cowupounded 


SEASONINGS 











Custom-mixed ... ready to use. Made from 

the world's choicest spices expertly ground and 
blended. Available in natural, part natural 

or soluble type. 


H. J. MAYER & SONS CO., INC. 


6813 South Ashland Avenue—Chicago 36, Illinois 
Plant: 6819 South Ashland Avenve 
in Canada: H. J, Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 





Operations 





SUSPENDED ON steel rods, racks hold cartons within easy reach, save valuable space. 


Overhead Racks Bring Order to Packaging Operation 


OX of the worst nuisances asso- 
ciated with the production of 
specialty meat products—the problem 
of maintaining a supply of cartons to 
keep up the packaging operations 
without using up valuable space— 
has been solved at Sigman Meat Co., 
Arvada, Colo., with the overhead rack 
shown above. 

The site is Sigman’s big automatic 
packaging department, located just 
off the shipping dock. Bacon, lunch- 
eon meat, frankfurters and sausage 
specialties are packaged both for the 
retail market and for wholesale dis- 
tribution. Sigman makes use of large, 
white, cardboard cartons of the setup 
type, particularly for small sausage 
such as wieners. 

With as many as eight girls on the 
packaging line simultaneously, the de- 
mand for cartons is, of course, a heavy 
one, to the point that Sigman has 
found it necessary to keep the line 
supplied with cartons already set up 
and ready for immediate transfer to 
the packaging tables. This created a 
separate problem all its own; with 
the stainless steel table top on the 
wiener packaging line well filled with 
packaging equipment, there was little 
space available for cartons. 

The inevitable result was that the 
boxes, already set up with the tops 
open for convenient filling, were set 
on the floor. This often proved dis- 
astrous as stacks of cartons were 
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kicked over by careless feet, stepped 
upon and otherwise damaged. 

To solve the problem, as part of 
an overall modernization program 
that included the installation of new 
automatic packaging equipment on all 
lines, Sigman turned to overhead 
racks. The racks are suspended ap- 
proximately 5% ft. above the floor on 
steel rods attached to the ceiling. Up- 
wards of 300 cartons, enough for an 
average production run, can be stored 
on each of the two overhead racks. 

Completely open on both sides, the 
racks make it simple for employes to 
whisk down the exact number of car- 
tons needed without disturbing the 
rest of the stacks, One employe on 
each shift has the responsibility of 
stacking a predetermined number of 
cartons, ready for immediate use, and 
for neat arrangement of the leftovers, 
if any, for the following shift. In this 
way, packaging operations have been 
impressively expedited. 


Proposed Ordinance Would 
Cut Fee for Meat Licenses 


An ordinance reducing the license 
fee for wholesale meat packers within 
Salt Lake City from $500 to $250, 
effective January 1, has been ordered 
drafted by the city commission. 

The proposed new ordinance is the 
result of complaints by packers against 
what they term an unduly high fee. 
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SMALL SHANK PIECES CUT 
OFF SAFELY WITH SAW 


The Colonial Provision Co. of Bog. 
ton, one of New England’s 
sausage and smoked meat plants, me. 
chandises shankless smoked hams and 
picnic shoulders, 

Since the firm buys all its meat, 
is not uncommon to receive these 
fresh meat items which have beep 
cut just below the shank joint or g 
the joint. To remove these 
the firm’s engineer, Raymond Ghiy. 
zoni, has developed a band saw guide 
that assures accurate sawing of even 
the narrow shank band on a picnic, 
However, this cut is made with per- 
fect safety, declares Ghizzoni. 

The butcher on the cutting floor in 
the packinghouse has no particular 
safety problem in sawing, apart from 
the general one of being mentally 
alert. He has the whole shank to hold 
as he guides the meat under the band 
saw. At Colonial, however, it may be 
a picnic sliver of ¥% in. size that the 
butcher is removing. Furthermore, 
the band saw for making the shank 
less cuts is adjacent to the washing 
cabinet into which the cured meat js 
conveyed just prior to branding and 
stockinetting and, consequently, the 
deshanking operation must keep pace 
with the other employes on the line, 

To meet the problem the Colonial 





engineer welded a guide bar to the 
top of the band saw table. This guide 
has a track that holds a pusher pat 
dle in position. The handle of th 
pusher is on one side of the guide bat, 
while the paddle is on the other. The 
paddle is sufficiently big to make oo 
tact with a large area of the méi 
cut. The operator holds the meat#) 
position against the pusher with 
hand while with the other he 
the whole unit\ under the saw 
Because of the: size of the 

and the fixed tracking of the hand 
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he has sufficient leverage to move the 
product quickly. 

His pushing hand is clear of the 
saw as it is on the other side of the 
guide bar, while the holding hand is 
on the butt end of the meat and is 
clear of the blade by a comfortable 
margin. The shank is severed. well in 
advance of the pusher and contact of 
the latter with the saw is prevented 
by the bumper on the guide bar. 

“The severed hock portion drops into 
4 truck while the trimmed cuts are 
placed on the conveyor carrying items 
through the wash cabinet. 


Radiation Preservation 
Progress Report Available 


An Army publication which re- 
views in non-technical language the 
current state of development of the 
promising new radiation sterilization 
technique for preservation of foods 
has just been released to the public 
through the Office of Technical Serv- 
ices, U. S. Department of Commerce. 

The report was prepared by the 
U. S. Army Quartermaster Corps, 
which is charged with research and 
development of the radiation steriliza- 
tion process. It is intended to serve 
business management as a guide to 
the effects of the technique on indus- 
try and its anticipated applications. 

‘Discussed in the volume are the 
principal features of the process, cur- 
rent obstacles to full utilization and 
a history of its development. A sec- 
tion deals with what the process can 
do for the farmer, grain broker, food 
processor, health officer, military lo- 
gistician, grocer, housewife and _ in- 
strument manufacturer. 

Another section on the current 
state of the process answers such 
questions as “Are radiation sources 
available?” (yes, but expense is a 
big problem); “Can radiation kill the 
organisms?” -(they’re lethal to all 
life); “Are irradiated foods radioac- 
tive?” (no); “Are they wholesome?” 
(just as nutritious as heat-treated 
foods); “Is special packaging 
needed?” (with minor modification, 
oo packaging appears to suf- 

ce), 

The 17-page report, “PB 131171 
Status Report to Management on 
Radiation Preservation of Food,” may 
be obtained for 50c from Office of 
Technical Services, U. S. Department 
of Commerce, Washington 25. 


City Inspection Fees Rise 


A new city meat inspection ordi- 
nance that became effective recently 
in Wichita Falls, Tex., boosts inspec- 
tion fees to 35c per head, or $1.75 
per hour of inspection, for cattle, 
hogs, sheep and goats. 


Foremanshipn 
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By C. A. THOMAS 


YABUTS are fellows who say: 
“Ya— but we've always done it this 
way.” 

There are too many “yabuts” in 
packinghouses. Not all are foremen; 
almost anybody can be one. The 
tend to follow the rule of “let well 
enough alone,” and are unwilling to 
accept changes in methods. Some 
honestly believe that a method can’t 
be improved, while others are afraid 
that a change will cause them incon- 
venience. 

Yabuts are becoming fewer in these 
days of high operating cost. Man- 
agement and foremen are closely ex- 
amining methods to find ways of 
eliminating waste time, material and 
supplies. In well-run plants foremen 
are not only encouraged to find better 
ways of operating, but are expected 
to do so as a part of company sei 

With man-hour production figures 
to start from, foremen can check the 
number of people on operations, the 
volume and time consumed as well 








NO KIDDING, no kidneys. That's the situa- 
tion found by meat inspector J. Winterburn 
of Walton-Wakefield, England, when he 
examined this hog carcass in the city abat- 
toir. He reports that he made all the in- 
cisions and found the kidney fats to be 
intact but there were no kidneys. No odor 
and no abnormality were discovered and so, 
after exhaustive examination, the carcass 
was passed for manufacture. Winterburn 
comments: "How the hog could have 
reached 278 lbs. dead weight and lived with- 
out kidneys we shall never know." 








as methods used. If production in the 
cattle kill is below one head per man- 
hour the foreman should ask “how 
come?” and examine the jobs in de- 
tail. (One foreman heard this dis- 
cussed in a meeting and went right 
out to see how many strokes could 
be eliminated on the skinning job.) 
Perhaps the head washing cabinet is 
some distance from the head rack 
and a man walks 15 to 20 ft. between 
them, This may not slow down the 
operation as a whole, but does re- 
quire extra time for a man who might 
also be doing the job of dropping the 
tongues. 

On one hog killing floor handling 
100 head per hour, two men split 
because the job had always been done 
that way. The extra man did not in- 
crease volume one bit; all he did was 
lower man-hour production for the 
department. 

In one plant a woman worked the 
lard filling machine because a man 
had to be near the Votator lard pro- 
cessing unit to adjust the flow. A 
Mod-U-Trol motor was installed and 
the man was able to control the plas- 
ticizer and run the filling machine 
from the same position. The woman 
was given other work. 

“Yabuts” never would have thought 
of these things, or would have tried 
to block adoption of the ideas. 


ANCA Convention To Feature 
Don Paarlberg as Speaker 


A distinguished roster of speakers 
will highlight the 61st annual con- 
vention of the American National Cat- 
tlemen’s Association in Oklahoma 
City January 6-8. Executive secretary 
Radford S. Hall has announced that 
the 2,000 visiting cattlemen from 40 
states will hear leaders of govern- 
ment and the beef processing and re- 
tailing industries discuss phases of the 
convention theme “Designing Our Fu- 
ture.” 

Don Paarlberg, assistant secretary 
of agriculture, will be a headline 
speaker on January 7. Paarlberg was 
recently appointed to the post after 
an outstanding record of special as- 
signments as assistant to the Secre- 
tary of Agriculture. 

Other major speakers will include 
John A. Logan, president of the Na- 
tional Association of Food Chains; 
Larry Hilaire, president of the Na- 
tional Restaurant Association; Porter 
M. Jarvis, president of Swift & Com- 
pany; J. Bracken Lee, chairman of 
For America; the Rev. William H. 
Alexander, First Christian Church of 
Oklahoma City; and Roy J. Turner, 
former Oklahoma governor and now 
an executive of the National Cowboy 
Hall of Fame. 
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Peters’ Two Plants in Wisconsin City 
[Continued from page 15] 
which is headed up by a U. S. heavy duty slicer. 

On the bacon line one girl scoops the sliced bacon 
into approximate weight groups; two operators weigh 
the groupings and the balance of the operators form and 
lock the packages. Thick-sliced bacon in a Marathon car- 





NEW LOAF stuffer is spotted near the oven to reduce handling. 


ton with a large window has recently been added to the 
plant’s line and, according to sales manager Willard Pire, 
has won good acceptance. 

A Cryovac line has been installed for packaging the 
plant’s hams and picnics. The firm has started to experi- 
ment with vacuum bagging its fabricated fresh meats on 
this line and foresees a bright future for this method 
of handling. 

A new cooler for fabricating meat cuts for the retail 
and institutional trade has been constructed at this plant, 
and a new order assembly room has been added. 

The main garage for the company’s 60 motor vehicles, 
including three livestock vans used by the slaughtering 
establishment, is located at the smoked meats establish- 
ment. One interesting feature of the garage is a central 
fume exhaust system which vents the gases from vehicles 
which must be allowed to run during some service opera- 
tions. The system consist of a series of flexible metal 
~ tubes that lead into a common header which terminates 








in an exhaust fan. The opening of the tube is inserted 
over the exhaust pipe of the vehicle and the latter can be 
allowed to run without danger to personnel. The arrange. 


OFFICIALS discuss modernization of the plants. Left to right are 
A. J. Carlson, assistant general manager; Irwin J. Pire, president; 
Willard C. Pire, sales manager, and Irwin J. "Sam" Pire, jr., who 
serves as general superintendent of the Wisconsin plants. 


FLEXIBLE HOSE is cou- 
pled to truck's exhaust 
pipe and vents all nox- 
ious fumes from the ga- 
rage, which houses the 
company's 60 vehicles. 
Trucks must be left 
running during some 
service operations. 





ment also saves heat during winter months and 
the mechanics to work in comfortable conditions. 

The Eau Claire plants are beautifully maintained and 
landscaped. The sausage kitchen has a park-like setting. 
Each plant is painted regularly once a year, says A. J, 
Carlson, assistant general manager. A well-painted plant 
is easy to keep clean and has a positive effect upon em- 
ploye morale, he emphasizes. 











Products for Export Could 
Meet Foreign Rules Only 


A proposed change in federal meat 
inspection regulations would permit 
processors to use in products for ex- 
port preservatives and other sub- 
stances which would not be accept- 
able in products for domestic use. 

Deviation from domestic require- 
ments would be permitted provided 
the product 1) is prepared in ac- 
cordance with specifications of the 
foreign purchaser; 2) is not in con- 
flict with laws of the country of 
destination, and 3) is labeled to show 
that it is intended for export. 

Anyone wishing to submit data, 
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views or arguments to the Meat 
Inspection Division must do so within 
30 days after the November 22 date 
of publication in the Federal Register. 


Mexican Plant to Reopen 


Empacadora y Refrigeradora de 
Coahuila, Mexican packinghouse at 
Piedras Negras, over the border from 
Eagle Pass, Tex., is soon to reopen. 
Prime object will be to service the 
federal district (Mexico City), where 
the fast increasing population, crowd- 
ing 4,500,000, is suffering a meat 
shortage. The plant closed two years 
ago because of lack of sufficient do- 
mestic markets. 
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Artificial Sweetener Gets 
MID Approval for Bacon 


“Sodium cyclamate may be added 
to bacon in an amount not to exceed 
0.15 per cent,” the Meat Inspection 
Division announced in Memorandum 
No. 249, 

“When sodium cyclamate is used 
in slab bacon,” the memorandum con 
tinues, “the product shall be branded 
to show a statement such as, ‘Sodium 
Cyclamate, an Artificial Sweetener 
added,’ prominently and informatively 
displayed. The labels for bacon and 
sliced bacon shall bear a similar state 
ment prominently ‘displayed contig 
ous to the name of product.” 
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RUSS MEAT COMPANY e EUREKA, CALIF. 


One of the finest, most modern, fully equipped pack- 
ing plants in the entire West is being released by its 
present owners. It has facilities to pack and market a 
complete line of both fresh and packaged meats! 
The Rockin’ R trademark on the sausage line is the 
best known and most fully accepted label in the area. 
Potential for expansion is unlimited. Feedlot operators, 
jobbers, sausage plant operators, frozen meat opera- 
tors, boners, other packing plants all should investi- 
gate! Everything goes but the real estate and ac- 


counts receivable. All you will have to have cash for is 
the inventory and equipment. Good will, package line, 
label, routes, etc., all go free to the right party. Rent 
on the plant will be $1000 per month. A terrific oppor- 
tunity to the right person or organization. Descrip- 
tive folder with full details available on request. Or 
contact Al Hartman or Jack Phillips at address below. 


RUSS MEAT COMPANY 


P. O. Box 26 Phone Hillside 2-5959 Eureka, California 











OLD PLANTATION SEASONINGS 
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PACKING COMPANY, INC. 




















For over 

65 years now, 

The National Provisioner 
has been the undisputed 
leader among 

magazines published 

for the meat packing 
and allied industries. 


First—in everything that helps to make a good mag- 
azine great... 

First—in editorial content - - editorial service - - in 
number of pages - - in advertising . . . 
First—to report industry news - - to accurately inter- 
pret the news and business trends . . . 

First—to report the markets and prices . . . 


First—in service to packer, processor and advertiser 
alike. 


THE NATIONAL PROVISIONER 


“FIRST IN THE FIELD” 
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Renewed warfare is declared on 
the cattle grub with the announce- 
ment of positive control measures 
through the use of systemic ma- 
terials, Livestock Conservation, Inc., 
Chicago, said in outlining its 1958 
action program, adopted at a two- 
day meeting of officers and staff mem- 
bers of the organization. 

The program also will include con- 
tinued efforts to reduce the loss from 
injuries to livestock during produc- 
tion, transportation and processing; 
development of a national program 
for the control and eradication of 
hog cholera; establishment of a work- 
shop to study the problem of needle- 
grass in slaughter lambs and contin- 
ued cooperation in the national bru- 
cellosis eradication program. 

Provisional approval for limited 
field use of the much-publicized sys- 
temic grubicide, ET-57 or “Tro- 
lene,” represents a “break-through” 
in grub contro] methods, Dr. J. W. 
Cunkelman, chief veterinarian of 
Swift & Company and chairman of 
the National Cattle Grub Committee, 
pointed out. This group, sponsored by 
LCI, represents all segments of the 
cattle industry concerned with elim- 
inating the heel fly and its offspring, 








Grub Will Be Big Target of LCI in 1958 


which is known as the cattle grub. 

It was emphasized, however, that 
other products which will kill the 
grub larvae before they have a chance 
to damage the hides and carcasses of 
cattle are in various stages of develop- 
ment and testing. 

Chief function of the National Cat- 
tle Grub Committee will be to co- 
ordinate the efforts of all segments of 
the livestock, meat and leather indus- 
tries. This will include dissemination 
of reliable information, organization 
of control campaigns and the encour- 
agement of additional effort in the 
field of research. 

The LCI leaders have made plans 
for state and county control efforts, 
preparation of information to be used 
in such a campaign, a national sur- 
vey of the economic loss from dam- 
aged cattle hides and beef carcasses, 
and the assembly and distribution of 
other economic data. 

Much of the program must be de- 
veloped early in 1958, Dr. Cunkel- 
man pointed out, since the effective 
use of Trolene during the current 
grub season will be limited by the 
fact that grub larvae are already 
emerging from the backs of southern- 
raised cattle. It was stressed that the 


emergence of the pest in other cattle 
will be at its peak within the next 
60 to 90 days. 

In the field of reducing marketing 
and handling losses, a national LC} 
committee on the study of icterus 
condemnation, headed by Lewis PB 
East, Pennsylvania Railroad, reported 
on a survey of the loss from ict ae 
condemnations and death in 175,009 
hogs shipped from the western Com _ 
Belt area for slaughter on the West 
Coast. A summary of these findi 
along with other information will be 
prepared for use by transportation 
agencies, hog shippers, pork packers 
and others interested. 


Farm Bureau Convention 
To Hear Secretary Benson 


Secretary of Agriculture Ezra Taft 
Benson will be among the speakers 
at the 1957 convention of the Ameri- 
can Farm Bureau Federation, to be 
held on Sunday through Thursday, 
December 8-12, in Chicago. The fed- 
eration’s conferences in special in- 
terest fields, including livestock, will 
take place on December 9. 

The convention is expected to be 
one of the most important in Farm 
Bureau history from the standpoint 
of policy making. 
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let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 


LAMB 
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EDWARD KOHN (Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7 


SPECIALIZING IN 


BONELESS VEAL 


WISCONSIN MILK FED 


LEGS - CLODS - ROLLS 


STRIPS — CARCASS 


CUSTOM PACKING FOR 


FROZEN FOOD PROCESSORS 


LTL ORDERS INVITED 
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The Meat Trail... 


NEW SAUSAGE FACTORY to be built for Falls City Wholesale Meat Co., Falls City, Neb., 
this winter and spring is shown in perspective above. Designed by John G. Troy, Omaha 
architect, plant will cost approximately $500,000 and will have a capacity of 250,000 to 
300,000 Ibs. of sausage per week. Structural steel frame will facilitate future expansion, which 
already is in planning stage. Entire building will be of clerespan construction with no columns 
in any room. Exterior will be brick veneer and all rooms will have glazed tile finish from floor 
to ceiling. Building will be equipped with latest in modern sausage machinery. All refrigera- 
tion, heating and power will be fully automatic. Judd Linscott and Lawrence Wedemaier are 
partners in Falls City concern. The plans for the new plant have been approved by MID. 





New York Purveyor Group 
Names Lowenstein President 


ALFRED LOWENSTEIN of J. Lowen- 
stein & Son, Inc., was elected presi- 
dent of the Meat and Poultry Pur- 
veyors Association, Inc., of New York 
at the group’s 22nd annual meeting 
at the Hotel One Fifth Avenue, New 
York City. 

Other officers are: FREDERICK C. 
Tuomson, George Schaeffer & Sons, 
Inc., first vice president; RicHarp M. 
GREENEBAUM, M. H. Greenebaum, 
Inc., second vice president; MiLToN 
A, Diner, Edward Davis, Inc., third 
vice president; Isor FRANK, Wash- 
ington Beef Co., Inc., treasurer, and 
BENJAMIN YOUNG, secretary and 
counsel, 

Ben SHINDLER, Puritan Beef Co., 
Inc., was elected chairman of the 
board of directors and, as outgoing 
president, was presented with the as- 
sociation’s certificate of appreciation. 

Other directors chosen at the meet- 
ing are: WILLIAM Bovers, West Har- 
lem Meat Co.; Danie, K. Bucus- 
BAUM, Aaron Buchsbaum Co.; Jason 
D. Cuios, Jason D. Chios, Inc.; 
Joun J. Cunnincoam, Cunningham 
Bros., Inc.; Tuomas M. FERRARA, 
Thomas M. Ferrara Co., Inc; 
Epwarp T. Joppacy, Pacific Hotel 
Supply Co., Inc.; JosepH KENNEY, 
Knickerbocker Meats, Inc.; PETER H. 
PETERSEN, Petersen-Owens, Inc.; 
JosepH Scuwerrzer, S. Schweitzer & 
Sons; NATHAN SCHWEITZER, jR., 
Nathan Schweitzer & Co., Inc; 
Epwarp Sex, Gotham Hotel Supply 
Co., a division of Wilson & Co., Inc.; 
James T. Smiru, Ottman & Co., Inc.; 
Davip SPERLING, E. Joseph, Inc., and 
Paut A. SPITLER, JR., DeBragga & 
Spitler, Inc. 


Mclnerney Gets New Armour 
Post of Regional Manager 


Joun J. McInerney has been ap- 
pointed to the newly-created position 
of north central regional manager of 
Armour and Company, with head- 
quarters in Pittsburgh. McInerney 
formerly was general manager of 
Pittsburgh Provision & Packing Co., 
an Armour division. He is succeeded 
in that position by VERNON T. SCHE- 
FFLER, who was promoted from assist- 
ant manager of Pittsburgh Provision 
& Packing Co. 

McInerney has been in charge of 













the Pittsburgh plant and branch house 
district since 1938. As regional man- 
ager, he will have supervision over 
the Pittsburgh and Columbus (0O.) 
plants and branch houses in Pennsyl- 
vania, Kentucky, West Virginia and 
Buffalo, N. Y. 

Scheffler joined Armour at Sioux 
City, Ia., 30 years ago. He became 
a salesman and a sales manager, hold- 
ing various positions in Chicago, Sioux 
City and Spokane, Wash. He was 
transferred to Pittsburgh in 1956. 


Spamer Renamed President 
Of Meat Trade Institute 


Freperick T. SPAMER of Bedford 
Provisions, Inc., was re-elected presi- 
dent of the Meat Trade Institute, Inc., 
New York City, at the institute’s an- 
nual meeting. 

Other officers renamed are: LEoO- 
NARD D. Horopenski, Nagel, Inc., 
and Fritz Katz, Stoll Packing Corp., 
both vice presidents; FRANK D. Or- 
ZECHOwWSsKI, F.. O. Provision Co., Inc., 
secretary, and ANDREW J. DEILE, 
Herman Deile, Inc., treasurer, JOSEPH 
Coun is general counsel. 

Re-elected directors are: CHARLES 
H. Bowe, Bohle, Inc.,; FRANK 
BrunkHorst, Boar’s Head Provision 
Co., Inc.; JERRY FREIRICH, Julian 
Freirich Co.; HERBERT R. Haun, 
Kollner’s, Inc.; GEoRGE W. KERN, 
George Kern, Inc.; JoHN Krauss, 








REPRESENTATIVES of the meat packing industry in the Southwest are shown above at Fort 
Worth General Depot during meeting with personnel of Military Subsistence Supply Agency 
and Army Inspection Service. Group discussed details of procurement and inspection pro- 
cedures for meat products sold to Armed Forces. Approximately 35 persons attended con- 
ference, which was led by Lt. Col. E. R. Prather, veterinarian with Army Inspection Service, 
Chicago, and George Sakas, assistant chief of meat and meat products division of Military 
Subsistence Supply Agency, Chicago. Major Harold K. Sharp of Fort Worth Market Center 
was in charge of arrangements. Industry representatives included: John Ebner, Ebner Bros. 
Packers; Earl R. Young, Texas Meat Packers, Inc.; Charles B. Cox, jr., Spiritas & Sloan, Inc.; 
Ed Aston and C. W. Vaughn, both of Wilson & Co., Inc.; T. E. Elliott, O. O. Bransford, Rob- 
ert V. Crow, J. A. Moore and R. E. Marsh, all of Swift & Company; M. A. McRedmond, Neu- 
hoff Bros. Packers, Dallas; Leonard Julson, J. D. Green and Harold E. Edwards, all of Armour 
and Company; Gabe Sakas, meat branch, headquarters Military Subsistence Supply Agency, 
and William Roegelein, jr., Roegelein Provision Co. 
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John Krauss, Inc.; LEsTER Levy, 
Plymouth Rock Provision Co., Inc., 
and Leo Ratner, Sperling Pork Store, 
Inc., all of the New York area. 

The annual dinner and dance of 
the Meat Trade Institute has been 
scheduled for 8 p.m. Saturday, Jan- 
uary 18, in the Grand Ballroom of the 
Plaza, New York City. Representa- 
tives of firms in allied industries serv- 
ing the meat industry will be wel- 
come. John Krauss is chairman of 
the dinner dance committee. Serving 
with him on the committee are FRED- 
ERICK H. BucuHo.z, Andrew J. Deile, 
Henry F. Houste, Frank D. Orze- 
chowski, Max RAMELMEIER, Fred- 
erick T. Spamer and Harry WHITE, 
yr., of the trade organization. 


NIMPA to Hear Sinclair on 
Enforcement of P&S Act 


LEE D. Stncuair, chief of the Pack- 
ers and Stockyards Branch, USDA 
will discuss en- 
forcement of the 
Packers & Stock- 
yards Act on Fri- 
day, December 6, 
at the regional 
meeting of 
NIMPA’s Eastern 
division in the 
Willard Hotel, 
Washington, 





L. SINCLAIR D. C., according 
to JouN KILLIck, 
NIMPA executive secretary. DaAvip 


M. Pettus, director of the Livestock 
Division, Agricultural Marketing Serv- 
ice, USDA, originally was announced 
as the speaker. 

Sinclair and Harry A. Bascock, 
chief of the Federal Trade Commis- 
sion’s bureau of investigation, will be 
among the speakers at the morning 
session. Babcock will explain FTC 
regulation of trade practices. The 
meeting will end at noon Saturday. 


PLANTS 


Nargalit, Inc., of Riverside, N. J., 
has introduced a new line of pack- 
aged kosher meats at major chain 
stores in Philadelphia. Only Prime 
and Choice cuts are packaged. The 
new line at present consists of rib 
roasts, rib steaks and chopped beef 
patties. Other items will be added at 
a later date. 

British-Canadian Casings, Ltd., has 
opened its new government- approved 


factory, laboratory and offices at 40 
Bates rd., Montreal 8, Quebec. 


A goal of $1,000,000 in sales has 
been set for next year by Prairie 
Packing Co., Marion, Ill. The co- 
operative firm had sales of $778,000 
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in the past year, exceeding its $750,- 
000 goal, manager MicHaEL GALAYDA 
reported at the tenth annual meeting 
of stockholders. He said the company 
paid $579,991 for livestock and $129,- 
000 for wages and salaries during the 
1957 fiscal year. 


Fostoria Packing Co., Fostoria, O., 
went out of business after its plant 
was destroyed by fire. 


Schafer Bologna Co., Highland 
Park, Pa., has been sold to G. Paur 
Potter of Easton, Pa., by partners 
PauL G. and WILLIAM T. SCHAFER. 
The company employs five persons. 


JOBS 


Cart W. VoRREITER has been 
named head of the industrial engi- 
neering division of Swift & Company’s 
general superintendent's office in Chi- 
cago, succeeding H. J. Moore, who 
will retire on pension. Vorreiter will 
direct administration of the com- 





C. VORREITER 


H. J. MOORE 


pany’s production incentive plan, de- 
velopment of processes and methods, 
utilization of equipment and facilities 
and future planning. The new indus- 
trial engineering head started with 





Swift as a standards checker in Chi. 
cago in 1936. Later he held pos. 
tions in time study and the general 
superintendent’s office. He has been 
on the staff of the company president 
for the past five years. Moore has 
been with the company since 1919, 
starting as a student in beef cuttj 
at Chicago. Positions he has held in. 
clude foreman in the by-praduets de. 
partment at Chicago, an assignment 
in Kansas City to apply production 
incentives and assistant in the fields 
covered by the engineering division, 
Joun P. Diercks has been named 
vice president for finance and pro- 
curement of as 
Stahl - Mever, 
Inc., New York 
City. He will con- 
tinue as secretary 
of the company. 
Diercks joined 
the New York 
meat packing 
firm in 1954 after 
previous service 
with Geo. A. 
Hormel! & Co., 
Austin, Minn., and Balentine Packing 
Co., Greenville, S. C. Stahl-Meyer 
also announced the appointment of 
Miss Syp UNGAR as meat buying 
manager and JoHN S. O'Mara as as- 
sistant meat buying manager. 





J. P. DIERCKS 


Cart TeTHEROW has been pro 
moted to assistant manager of the 
sausage processing plant of Seitz 
Packing Co., Inc., St. Joseph, Mo. 


Fritz LinpNER has been appointed 
plant superintendent for Jesse Jones 








BIGGEST ADVERTISING and sales promotion campaign ever conducted by American Kosher 
Provisions, Inc., Brooklyn, N. Y., was launched this week. Project coincides with expansion 
in production facilities. Principals in campaign (I. to r.) are: Miss Carol Innes, Americat 





Kosher store relations director; Hy Kleinberg, company president; Stubby Kaye, the 


"Marrying Sam" of the New York stage success, 


"Li'l Abner; Miss Florence 


merchandising consultant for American Kosher, and Rudi Littman, president of Littmat 


Yellon Co., Inc., advertising agency appointed to develop the ovetall program. Kaye will 
appear for American Kosher on TV network shows and will make personal appearances # 
special events. He also will be featured in series of newspaper and trade magazine é 
Outdoor billboards, radio, posters on all American Kosher trucks, point-of-sale ma 
and mobile product sampling units also will be used to promote the company’s full 
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Sausage Co. in Raleigh, N. C. The 
son and grandson of sausage makers, 
Lindner came to the U. S. from 
Germany in 1931. He will be respon- 
sible for all sausage manufacturing. 


TRAILMARKS 


Roy C. Justis, manager of frozen 
consumer products sales at The Rath 
Packing Co., Waterloo, Ia., has been 
appointed area vice president of the 
Central States Frozen Food Associa- 
tion by Ropert W. Grant, jr., Sagi- 
naw, Mich., the association’s presi- 
dent. The appointment is for a one- 
year term. The organization’s pur- 
pose is to promote the frozen food 
industry in the Midwest. All seg- 
ments of the frozen food business, in- 
cluding processors, brokers and whole- 
salers, are represented in the group. 


Oscar G. Mayer, chairman of the 
board of Oscar Mayer & Co., will ad- 
dress a luncheon meeting sponsored 
by the Chamber of Commerce in 
Davenport, Ia., on Wednesday, De- 
cember 4. His topic will be “The 
Packing Industry in Davenport—Past, 
Present and Future.” 


Toronto employes of Canada Pack- 
ers, Ltd., have donated $60,000 to 
this year’s local United Appeal. 


DEATHS 


Joun CarLTon CaLLoway, sr., 61, 
manager of V. W. Joyner & Co., Inc., 
Smithfield, Va., a Swift & Company 
subsidiary, died recently. The widow, 
HELENE, two sons and a daughter 
survive. 


Tuomas A. Connors, 67, retired 
director of meat operations for the 
Great Atlantic and Pacific Tea Co., 
died November 23 in Chicago. He 
served 18 years with Armour and 
Company before joining A & P about 
32 vears ago. He retired in 1955. 

Frep C. Turney, 77, who retired 
in 1945 after 48 years with Armour 
and Company, Chicago, died Novem- 
ber 24. He was quality control trav- 
eling superintendent of the Armour 
beef department. 


FRED BERTORELLI, co-owner of 
Merritt Meat Co., Oakland, Calif.. 
died of a heart attack. Bertorelli and 
FRED WHITEHEAD established the 
company about 15 years ago. 

Louis NONNENMANN, 90, wh» 
headed South San Francisco Packing 
& Provision Co. from 1915 until 1943 
has passed away. 


SIGMAN BERMANN, 80, a partner 
in S. Bermann & Son, Miami, Fla., 
died recently. His son, JosEPH, is 
general manager of the company. 
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ROLL UP A SCORE 


OF BIGGER SALES AND 
GREATER PROFITS WITH 


B.F.M.'s PROFIT-BUILDING 
COMBINATION... 
ARO-MATIC 
MOLDING AND PACKAGING MACHINE 
PLUS 
BROOKWOOD 
PORK SAUSAGE SEASONING 
PLUS 


TESTED, PROVEN 
MERCHANDISING PROGRAMS 


+x DON'T DELAY . . . You get “Speedy 
Service”. Write for this interesting informa- 
tion today. 


BASIC FOOD MATERIALS 


INC. 
VERMILION, OHIO 


853 STATE ST. 


Good Seasoning is Basic 
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Leading Processors 
Lease our Rebuilt Expellers 


PITTOCK ano ASSOCIATES 


GLEN RIDDLE — PENNSYLVANIA 

































MEATS 


THE RATH PACKING CO., WATERLOO, IOWA MEEcmE 
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LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 
WASHINGTON 5 — — D.C. 





Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form "Evidence of Conception" forwarded 


upon request. 
























Provisioner Binders .. . 


Keep your copies neatly in one place, 
handy for quick reference. 


Rigid, stand-up binders constructed for long life. Compact as 
possible to save space. 

Rugged leather-texture finish. Easy locking mechanism that 
really holds copies tightly in place. 

Binders hold 26 issues each. Gold stamped with publication 


uid Each $3.85 post paid 
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WHAT DO YOU 
KNOW ABOUT 


“Productivity and Cost 
Reduction in the 
Meat Industry" 


A new book by industrial engineer 
E. Michael Bannester, which Is 
sold only by the PROVISIONER, 
discusses: 


1. From marginal to profitable 
operation through increased 
productivity. 

2. Productivity and efficiency, the 
man-hour, unit labor costs, etc. 


3. Plant layout and materials 
handling; productivity rela- 
tionship. 

4. Incentive: work simplification 
versus speedup. 

5. Work measurement; motion 
and time study; job evalua- 
tion. 

6. Cost control. 


7. Quality control and its appli- 
cation to meat packing. 


8. Industrial engineering: how 
and who. 


9. The hog kill; productivity 
gauge; how to check your la- 
bor cost. 


10. The hog cut out; gauging; 
measurement by piece or 
weight. 

11. The cattle kill; productivity 
gauge; labor saving develop- 
ments. 

12. Boning; productivity; integra- 
tion of work standards. 

13. The sausage kitchen; efficiency, 
scheduling; operations analy- 
sis. 

14. Pre-packaged meats; productiv- 
ity gauges and cost savings. 

15. Canning. 

16. Order assembly, packing and 
shipping; order picking, prod- 
uct grouping, line planning, 
etc. 


Price: $6.50 per copy plus 25c 
if foreign shipment 





Book Dept. 

The National Provisioner 
15 West Huron Street 
Chicago 10, Illinois 


Please send... copy (or copies) of 
"Productivity and Cost Reduction in the 
Meat Industry" to 


Nate 2222 6 3 ee 
Pdteme a 
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ALL MEAT... output, exports, imports, stocks 








i 


BEEF 
Week Ended Number Production 
M's Mil. Ibs. 
Nov. 23, 1957 363 * 202.2 
Nov. 16, 1957 355 197.7 
Nov. 24, 1956 383 203.2 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
Nov. 23, 1957 143 16.3 
Nov. 16, 1957 145 17.3 
Nov. 24, 1956 145 16.8 


Week Ended CATTLE 

Live Dressed 
Nov. 23, 1957 . 995 557 
Nov. 16, 1957 995 557 
Nov. 24, 1956 986 531 
Week Ended CALVES 

Live Dressed 
Nov. 23, 1957 210 114 
Nov. 16, 1957 eae . 215 119 
Nov. 24, 1956 214 116 





Meat Output Up, But Below Year Ago 


Production of meat under federal inspection in the first full week 
following the holiday period rose only a comparatively small amount 
over that for the short previous week. Volume of output last week at 
408,000,000 Ibs. was up by only 9,000,000 Ibs. from the week be- 
fore and was about 3,000,000 Ibs. smaller than that for the same week 
of last year. Cattle slaughter, up by about 8,000 head for the week, 
numbered about 20,000 head smaller than a year ago. Hog slaughter 
rose by about 40,000 head for the week, but fell about 32,000 head 
below the count for the same week last year. Estimated slaughter 
and meat production by classes appear below as follows: 


a oa WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 


so a WEEK'S KILL: Cattle, 154,814: Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 


AVERAGE WEIGHT AND YIELD (LBS.) 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,335 179.6 
1,295 173.5 
1,367 180.3 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
220 10.1 408 
225 10.1 399 
233 10.7 4il 


HOGS 
Live Dressed 

236 134 

235 134 

235 132 

SHEEP AND LARD PROD. 

LAMBS Per Mil. 
Live Dressed cwt. Ibs. 
% 46 : 40.0 
96 45 i 38.8 
% 46 14.6 46.8 

















U. S. Beef Exports Down 70% 
In August; Imports Up 100% 


Exports of some meats and meat 
products dropped off sharply in Au- 
gust from volume shipped out in the 
same month of last year, a Foreign 
Agricultural Service report indicated. 
Shipments abroad of 1,774,000 Ibs. 
of beef and veal were down by about 
70 per cent from last year’s August 
movement of 3,023,000 Ibs. Exports 
of pork, on the other hand, rose to 
4,559,000 Ibs. from 4,499,000 Ibs. for 
the month last year. 

Shipments of lard and animal short- 
ening in August at 24,423,000 Ibs. 
declined by about 67 per cent from 
40,989,000 Ibs. in the same month 
of last year. Exports of tallow de- 
clined by about 53 per cent to 79,- 
634,000 Ibs. from 122,292,000 Ibs. 
last year. 

Valuation of beef and veal exports 
was down by about 13 per cent as 
against a 70 per cent cut in volume. 
The gain in pork valuation was larger 
than the gain in volume. Valuation 
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of lard and animal shortening exports 
was about 61 per cent less than last 
year, while that of tallow was off by 
about 37 per cent. 

The United States more than dou- 
bled its take of foreign beef and veal 
to 30,730,000 Ibs. in August from 15,- 
192,000 Ibs. last year. On the other 
hand, the U. S. imported only 7,040,- 
000 Ibs. of pork as against 11,363,000 
Ibs. last year, 


Erase Meat Index Increase 


Markdowns swept the market for 
meat in the week ended November 
19, virtually wiping out the gains of 
the week before, a Bureau of Labor 
Statistics report indicated. The whole- 
sale price index on meats for the week 
was adjusted back to 90.5 from 93.2 
of the previous week. The average 
primary market price index held 
steady at 117.8. The same indexes 
for the like period of last year were 
79.2 and 115.7 per cent, respectively. 
Current indexes are based on the 
1947-49 average of 100 per cent. 
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Oregon Cattlemen To Vote 
On State Beef Commission 


The question of whether or not 
Oregon cattlemen and dairymen want 
a beef commission will go before 
them for a secret vote. Robert J. 
Steward, director of agriculture, has 
determined this on the basis of testi- 
mony and evidence submitted by pro- 
ducers at 17 hearings over the state 
last month. 

“Testimony and evidence were pre- 
dominately in favor of promotion ef- 
forts on beef and beef products, al- 
though a minority voiced some 
objections to the state commission 
approach to the problem,” Steward 
declared. He said there is sufficient 
evidence of need for such promotion 
to justify calling a producer refer- 
endum. 

Steward said he considered the 
testimony of some feeders that they 
would bear an unequitable share of 
the assessment. He added that he 
has been informed that feeders will 
go along with a referendum in the 
hope that they and other livestock 
interests may prevail upon the legis- 
lature to iron out any inequities in 
assessment found when and if the 
commission is established. 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 
State inspected slaughter of live- 
stock in California, October 1957-56, 


as reported to THE NATIONAL PRo- 
VISIONER: 


October October 

1957 1956 
Rn eee rr ee 40,067 43,236 
Calves, MOQG onesies ccccen 25,453 27,302 
Bond, hee@ 2 Arte cive 23,532 23,349 
Sheen... ROR siciéwceseisen 40,925 41,775 


Meat and lard production for Oc- 
tober, 1957-56 (in Ibs.) were: 


WRG oi ob iRiad ss owe cease 7,265,891 5,421,867 
Postsdad bee8-..3606 65 9,872,228 8,591,802 
Lard, substitutes ........ 809,620 608,589 

GOOG vv acvcesscaccucaks 17,947,739 14,622,258 





As of October 31, 1957. California had 118 
meat inspectors. Plants under state inspection 
totaled 371, and plants under state approved 
municipal inspection totaled 58. 


MEAT PRODUCTS GRADED 


Meats and meat products graded 
or certified, as complying with speci- 
fications of the U. S. Department of 
Agriculture (in 000 Ibs.): 


Oct. Sept. Oct. 
1957 1957 1956 
ROE ils. See ceiecend 618,260 560,626 595,711 
Veal and calf ........ 27,769 28,095 38,075 
Lamb, yearling and 
mutton ............. 24,114 20,953 22,163 
Co ee es reer 670,144 609,674 655,949 
All other meats, lard.. 13,465 12,051 16,521 
Grand totals ....... 683,609 621,725 672,470 
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PROCESSED MEATS . . . SUPPLIES 








October Rate of Meat Food Processing —™t loaves, head cheese, chili, ee, 


Down From Volume Handled A Year Ago = 2v<rge from 22,049,000 Ibs. pre 


EATS and meat food products 1,364,995,000 Ibs. of products com- chops and roasts dropped off sharply 
rolled out of processors’ hands pared with 1,808,761,000 Ibs. in five to 48,406,000 Ibs. from 76,440,000 


in comparatively light volume in Oc- | October weeks last year, for a con- lbs. a year ago. 
tober. While statistics on volume han- siderable reduction on the average. In the case of pork products, proc. 
dled were incomplete and lacked any Sausage production under federal __ essors sliced 73,516,000 lbs. of bacon 


report for the final week of the month, _ inspection amounted to 125,282,000 compared with 97,596,000 Ibs. last 
the average of output per week fell Ibs. for the immediate month under __ year, and they rendered 157,402,000 
short of volume handled last year. In study as against 164,065,000 Ibs. in Ibs. of lard as against 211,543,000 
four weeks, processors turned out the longer period last year. Volume of Ibs. in the longer period last year, 


at 16,298,000 lbs. was down on the 


pared last year. Processing of steaks, 





































































Blood and tongue, bulk..47%4@59 
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Whole Ground 
8 


Pepper loaf, bulk ...... 60% @68 Allspice, prime ..... 7 88 
P.L., sliced, 6-7 0z., doz.4.05@4.56 Resifted ..... 86 95 
Pickle & pimento loaf. .394%@46% Chili, pepper ....... oe 45 
P.&P., sliced, 6-7 o92., d0z.3.25@3.36 Chili, powder, ...... 52 
Cloves, Zanzibar .... 6 78 
DRY SAUSAGE Ginger, Jam., unbl.. 92 98 
Mace, fancy, Banda.3.50 4.10 
(lel, Ib.) West Indies ...... 3.70 
Cervelat, ch. hog bungs.. 96@ 98 East Indies ...... 3.50 
RA 53@ 55 Mustard flour, fancy. 37 
i atk ics 4.9 cc4' ik 045 a4 81@ 8&3 a ay Sa ers ee 33 
SERA 83@ 85 West India nutmeg. 2.70 
= Oe aaa 85@ 8&7 Paprika, Amer. No. 48 
Salami, Genoa style .... 99@1.01 Paprika, Spanish 7 
Salami, cooked ........ 48@ 45 Cayenne pepper 62 
Pepperoni ....... .... 82@ 84 Pepper: 
BeCkMOR ..-s.. ... 97@ 99 _ lal le Sierras ha 57 
0 ae 81@ 838 1, SA oe 48 52 
TED. cwin we vicncannse 56@ 58 BE i deka Saesecn 38 41% 





MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
INSPECTION—SEPTEMBER 29 THROUGH OCTOBER 26, 1957 COMPARED CANNED UNDER FEDERAL INSPEC: 
WITH FIVE-WEEK PERIOD, SEPTEMBER 30 THROUGH NOVEMBER 3, 1956 TION IN THE FOUR WEEK PERIOD, 
Sept. 29-Oct. 26 Sept. 30-Nov.3 43 Weeks 44 Weeks SEPTEMBER 29 ne OCTOBER 
1957 1956 1957 1956 26, 1957 

Placed in cure— > 

ES OT eee ...+ 18,660,000 16,566,000 137,984,000 137,910,000 Pounds of finished Produet 
Place in cure Slicing Consumer 
Narre Tr ree ec Sere 270,702,000 ,000 = =3,046,167,600 and in- Packages 
PRE RE HCE AP We a ae 110,000 ,000 1,163,000 stitutional or shelf 
Smoked and/or dried sizes sizes 
ME Sia. Foe Fe D SO os scarce nw nce bela aah Ree 4,242,000 000 48,039,009 (3 Ibs. (under 
SN CALEY. ban CeO ache pina s sonal ke . 188,050,000 ,000 2,213,787 ,009 or over) 3 Ibs.) 
Cooked meat Luncheon meat ....... 11, rr red 10. hie 

i ie SAR dS ee en ea 7,268,000 9,178,000 67,970,060 Canned hams ........22, 441,000 

ENS aah is ngs ipa Sys. Sada ? Soe SON > CEP 22,223, 30,597,000 g Corned beef hash .... 304.000 7,607,009 

“RAR A  ee eee 202,000 334,000 Chili con carne ...... 1,244,000 16,900,000 
Sausage WEEE aac neces cesses 296,000 5,870,000 

BA. MOMRORONL oo inc scuiee seis sans 19,722,000 25,969,000 186,361,000 196,226,000 Franks, wieners 

To be dried or semi-dried ......... 10,915,000 15,427,000 117, 080,000 122,092.000 a WORs. kei 4,000 388,000 

i ee errr 46,800,000 61,252,000 3,865,000 566,361,000 DC: DOME eicixass. [cdc 805,000 

Other, smoked, or cooked ........ 3 61 :417, 000 95,000 529,737,000 Other potted or deviled 

PAO so iorescixcesacewess 164,065,000 1,385,101,000 1,414,417,060 meat food products —...... 3,196,000 
Loaf, head cheese, chili, jellied IND vn ea «,0-5-4-6:0,5 195,000 3,385,000 

SEE IPE OE OTT 16,298,000 22,049,000 172,413,000 176,454,000 Sliced dried beef .... 21,000 267,000 
tees, \CNODE. WORSE. oon. ieeecn cess 48,406,000 76,440,000 481,388,000 588,970,000 Chopped beef ........ ...... 1,475,000 
BR NEE. now 6 dcc'ss bee cease oie 197,000 1,982,000 1,477,000 Meat stew (all product) 152,000 9,136,0°0 
RATNER So ancy) a\4:csp.4.0'0 08:0 41K 0.04019 80 9 78, 516, 000 773, 4: 20,000 868,385,000 Spaghetti meat products 257,000 11,702,000 
Sliced, other* at 17 .888,000 151,890,000 Tongue (other 
Hamburger 13, 83s ,000 § 162,062,000 than pickled) ..... 28,000 167,000 
Miscellaneous meat product ......... ,772,000 ‘9. "307 000 64,535, Vinegar pickled 
PS Sa ea 157 97 402,000 211,543,000 1,768,457, (.  BERAR SS are 821,000 1,763,000 
PN RS oh cing sib.ergnpaces 4a 121,018,000 2,89 1.405.502,660 MER GRREREOs . <igcieie <5 oes 675,000 
SO ES ee eS 5,921,000 82,967,000 Hamburger, roasted or 
Re NE a oS sv cldctis ccm cwen es 0% 21 - 168,910,000 corned beef, meat 
Compound containing animal fat ... 5 f 528,066,000 et) |, : 371,000 3,013,000 
Oleomargarine containing animal fat. OE 080. 000 7,410,000 55,629; 000 60,686,060 Soups eee eee 1,762,000 35,859,000 
Canned product (for civilian use and Sausage in oil ....... 479,000 354.000 

Dept. of Datense).........+< 000-055. 185,503,000 — 227,058,000 1,778,852,000 1,858.264.000 PEIUG cg yw ant Sn ch ge sing eee 366,000 

NE AEN Ca beh iers 3s HESS Since oe 1,364,995,000 1 ,808, 761,000 14,489,512,000 15,168,228 ,000 DEMO ov csineatesssee rn, ene 286.000 
Loins and picnics .... 1,914,000 38,000 
~ Note: Processing for week ended November 2, 1957 not available. All other meat with 

*Includes sliced dried beef, sliced sausage, loaves, etc. meat and/or meat by- 

**This figure represents ‘‘inspection pounds’’ as some of the products may have been in- products—20% or more 1,099,000 — 7,667,000 
spected and recorded more than once due to having been subjected to more than one distinct Less than 20% .. 980,000 14,422,000 
processing treatment, such as curing first and then canning. po pe ee 44,153,000 136.657,000 
DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS Hog bungs: 

(Le.1. price uoted t Sow, 34 in. cut ...... 
Pork sausage, bulk (lel, Ib.) (lel Ib.) Whole Ground wa pe at sq f 0 yah Export, 34 in. cut .... 

ae EC eee $7 @39% Caraway seed ...... 9 24 Bene) (OS GATRARS Large prime, 34 in. 
Pork saus., 8.c. 1-Ib. pk.56 @57 Cominos seed ....... 41 47 Beef rounds: (Per set) | Med. prime, 34 in. 
Franks, 8.¢c., 1-Ib. mK 80 @60% Mustard seed, Clear, 29/35 mm, .....1.05@1.35 Small prime .......:5:008 
Franks, skinless, SS re oi 23 Clear, 35/38 mm, ..... 1.00@1.15 Middles, cap off ........ 

1-lb. package ........ 47 @48 yellow Amer. 17 Clear, 35/40 mm. ..... 85@1.10 Hom e&1Qs. ...cecesccuse 
Bologna, ring (bulk) ..44 @48 eee 44 Clear, 38/40 mm, ..... 90@1.35 Hog runners, green 
Bologna, art. cas., bulk..88 @40 Coriander. Clear, 40/44 mm. ..... 1.30@1.65 Sheep casings: 
Bologna, a.c., sliced, Morocco, No. 1 ... 21 2 Clear, 44 mm./up ,...1.95@2.50 96/28 mmm... oi. ee : 

6-7 oz. pk., doz. .....2.90@3.12 | Marjoram, French 67 72 Not clear, 40 mm./dn. 65@ 75 24/296 mm. ...... 13 6.05@6.30 
Smoked liver, h.b., bulk.472%4@58 Sage. Dalmatian. Not clear, 40 mm./up. 75@ 85 29/94 min... 1 4T@5.D 
Smoked liver, a.c. bulk.40%,@47 oe Rae 56 64 Beef weasands: (Each) 20/22. mm. ....<...ku8 4.100445 
Polish saus., smoked ...52 @64 No. 2, 28 in./an: .5... 13@ 16 18/20 mm... 5s. 2a 2.80@3.35 
New Eng. lunch spec... .62%@70 No. 1, 22 in./up ...... 9@ 14 16/18 mm. ...+..5<008 1.45@2.80 
New Eng. lunch spec., SPICES . 

sliced, 6-7 os., dos. -..440@420 ns, cuicaey original barrel ae ge ee CURIN TERIALS 
Olive loaf, bulk ....... 431% @50 SIS, "ago, or reis, ux, Wide, 2% in./up..9. . 

0.L., sliced, 6-7 0z., doz.3.48@3.60 bags, bales) Spec. wide, 2%-2% in. .2.55@2.70 RING MA 


Spec. med., 1%-2% in..1.50@1.60 Nitrite of soda, in 400-Ib. 








Narrow, 1% in./dn. ...1.00@1.05 bbl.. del. or f.0.b. Ohgo. fae 
Beef bung cape: {Bach) Pure be aren. nitrate: 
Clear, 5 in./up ...... SOUR 40 yes. ae ee ee 
Clear. 414-5 inch... 2@ 32 Pure 390. pewdere® ee 
ear, 4-4% inch ..... 9@ 21 Salt. pa r sacked. f.0.b, 
Clear, 3%-4 inch ..... 15@ 16 Chgo. er. caclite. tee 
Not clear, 4% inch/up 18@ 21 Rock salt, ton in 100-Ib. , 
Beef bladders, salted: (Each) bags, f.0.b, whse, Chgo. .. % 
7% inch/up, inflated.. 18 Sugar: ai 
6%-7% inch, inflated.. 13 Raw, 96 basis, f.o.b. N. Y.. 
5%-6% inch, inflated.. 12@ 13 Refined. standard cane an 
gran, basis (Chgo.) ...--- 
Pork casings: (Per hank) Packers, curing sugar. 100 
4.50@4. lb. bags, f.0.b, Reserve. PP 
La., less 2% ..---eeessee* 
‘ A Dextrose, (less 10c): 1H 
. Cerelose, regular ...--++++* 1s 
EE Mc cu ckes canes 2. 50@2. 75 Ex-warehouse, Chicago .---: : 
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_BEEF-VEAL-LAMB. .. Chicago and outside 





CHICAGO 


November 25, 


WHOLESALE FRESH MEATS 
CARCASS BEEF 









1957 


BEEF PRODUCTS 


(Frozen, carlots, Ib.) 














Steers. gen. range: (carlots, Ib.) Tongues, No, 1, 244, 

; “e 709/800 4114 n Tongues, No. 2, 1815 
Prime, 709/800 ..... FF eatin’ scars 171 
Choice, 500/600 ..... 40% a 

I sigh 1 Livers, regular, 16 
Choice, 600/700 ..... 40 @40% Five 2 kare ~ bd 
Choice, 700/800 ..... 40 ivers, selected. 35 <a 
Good, "500/600 36%4n Lips, scalded. 100s ... 11% 
Good. 600/700 ...... 361, Lips, unsealded, 100's.. 10% 
— Rarepee de oe 3114 Tripe, scalded, 100’s 7% 
Commercial cow 2914 na = ry 100’s ... 4 
Canner-cutter cow .. 28 ane 100" s 73, 

Udders, 100's 5 

PRIMAL BEEF CUTS 

on (Lb.) FANCY MEATS 
ime: ub. ; 

“tends: all wts. d1lgn (lel prices, Ib.) 
Trimmed loins, Beef tongues, corned .. 31 
50/70 Ibs. (Icl) ..73 @86 Veal breads, 

Square chucks, under 12 oz, 70 

70/90 Ibs, (Icl) .. 38n Ok SO See ee 90 
Arm chucks, 80 110..36 @37 Calf tongues, 1-lb./dn.. 19 
Ribs, 25/35 (Icl) ...58 @60 Oxtails, fresh, select 20 
Briskets (Icl) ...... 28 
ee oe ei. ae BEEF SAUS. MATERIALS 
Flanks, rough No. 1. 18 . 

Choice: FRESH 
Hindatrs.. 5/800 .... 47n Canner-cutter cow (Lb.) 
Foreqtrs., 5/800 .... 3344n meat, barrels ...... 38% 
Rounds, all wts. . 51 Bull meat, boneless, 

Tr. loins, 50/70 (Icl) 63 @68 ee ee 42 

Sq. chucks, 70/90 .. 35 Beef trimmings, 

Arm chucks, 80/110..36 @37 75/85%. barrels 32 

Briskets ({Icl) ....... 28 Beef trimmings. 

Ribs, 25/35 - oe Ot @56 85/90%. barrels 35 

Navels. No. 1 ...... 174%@18 Boneless chucks, 

Flanks, oy No. 1. 18 pT RR ra ree 3814 
Beef cheek meat 

Good, (all wts.): r = 
MMM oes cine x! a'e six 48 @49 PE — ag al = ’ ; 
Sq. cut chucks vee BT @39 Beef head meat. bbls. rn 
RE. fica. Spector’ 26 @27 Veal trimmings 

48 @50 ats = 
of ee 7 ae boneless, barrels 36% 
ee > @d7 

COW & BULL TENDERLOINS be pencanimpente OFF 

j is ~ (lel careass prices, cwt.) 

fo aa C- Cc — Froz, C/L Pitme, S090) os $47.00@49.09 
O6S.... Cow. Sida. ---- 2 Prime. 120/180 ...... 47.00649.00 
Wepagaseacs | OW. Gia. 972+ =< Choice, 90/120 .... 40.50@41.50 
S0G85.-... Cow. 4/5 -...- TS Choice. 120/150 |...) 40.50@41:50 
ee oe ee oe 8 Good, 90/150... 36.00@ 37.00 
90@95..... Bull, 5/up ..... a) Stand.. 90/190 |... 32.004 32.00 

Ttility. 90/190 .... 30.°00@21.00 
BEEF HAM SETS Cull, BOALI I scons 3s 27.00@28.00 

Insides, 12/up, Ib. ... 47 
Outsides. 8/up, Ib. ... 43% CARCASS LAMB 
Knuckles, 744/up, Ib... 47 (lel prices, Ib.) 

Prime, ee 50% 

CARCASS MUTTON Prime. 50% 

Choice, 70/down, Ib. .......21@22 Choice, 5014 
Good, 70/down, Ib. .........20@21 Choice, 4 50% 

Choice, 53/65 ieaewe os 491, 
n—nominal, b—bid, a—asked. Goon, SU Ws Kid asset 46%, 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF (Carcass): Nov. 25 
STEER: 
Choice: 
500-600 Ibs. ......... $38.50@41.00 
ME NS ices care 38.00@39.00 
Good: 
kn tlt. 37.00@29.00 
oh it ie 35.00@37.00 
Standard: 
350-600 Ibs. .......... 35.00@37.00 
cow: 
Standard, all wts. ... None quoted 
Commercial, all wts. .. 29.00@31.00 
Utility, all wts, . 28.00@30.00 
Canner-cutter ......... None quoted 
Bull, util. & com’! 32.00@35.00 
FRESH CALF (Skin-off) 
Choice: 
200 Ibs. down ........ 42.00@45.00 
Good: 3 


200 Ibs. down 
LAMB (Carcass) : 


39.00@42.00 


Prime: 
3 45.00@47.00 
Leth Ibs. - 43.00@45.00 


45.00@47.00 
43.00@45.00 
41.00@44.00 





Ibs. 
all wts. 


55-65 
Good, 


MUTTON (Ewe): 


Cholee, 70 Ibs./ down.. None quoted 
Good, 70 Ibs, / /down .... None quoted 





San Francisco 


Nov. 25 
$39.00@41.00 
38.00@39.00 


36.00@38.00 
35.00@37.00 


34.00@36.00 
31.00@33.00 
30.00@32.00 
29.00@31.00 
27.00@ 28.00 
33.00@35.00 
(Skin-off) 
40.00@41.00 


39.00@41.00 


44.00@46.00 
42.00@44.00 


44.00@46.00 
42.00@44.00 
40.00@44.00 
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No. Portland 
Nov. 25 


$38.00@40.00 
38.00@39.50 


37.00@38.50 
36.50@37.50 


33.00@36.00 
None auoted 
30.00@34.00 
29.00@33.00 
27.00@30.00 
33.00@35.00 
(Skin-off) 
40.00@44.00 


37.00@ 42.00 


41.00@44.00 
39.00@ 42.00 


41.00@44.00 
39.00@41.00 
39.00@41.00 





NEW YORK 


November 26, 1957 


WHOLESALE FRESH MEATS 


BEEF CUTS 
(Le.1. prices) 

Steer: (Western, ewt.) 
Prime, carc., 6/700.$44.00@45.00 
Prime, ecarc., 7/800. 43.00@44.50 
Choice, care., 6/700. 42.00@44.00 
Choice, care... 7/800. 41.50@ 42.50 
Good, eare., 6/700.. 38.50@41.00 
Good, care., 7/800.. 37.00@40.09 
Hinds., pr., 6/700 


52. 00a: 36. 09 


Hinds., pr.. 7/800.. i 





Hinds., ch., 6/700. 

Hinds., ch., 7/800.. 

Hinds., gd., 6/700.. 47.00@49.00 

Hinds., gd., 7/900.. 45.00@47.00 
BEEF CUTS 


(Le.1, prices, 
Prime steer: 


Ib.) 


Hindqtrs., 600/700 ...53 @57 
Hindatrs., 700/800 ...52 @55 
Hindatrs.. 800/900 ...51 @53 
Rounds, flank off ....51 @i4 
Rounds, diamond bone, 

GN OO kccccescwes 52 @55 
Short loins, untrim. ..72 @82 
Short loins, trim, ....94 @1.04 
REMGED.. <.vak cuerdicnnns 174%@18% 
Ribs, (7 bone cut) ..56 @60 
Bees GWCRE soo xs sins 38 @40 
BUNUN bce S'G6 + wre. i may 28 @30 
WINN oe caw carcass Ke 18 @19 

Choice steer: 
Hindqtrs., 600/700 ...50 @53 
Hindqtrs., 700/800 ...49 @52 
Hindgqtrs.. 800/900 ...48 @50 
Rounds, flank off ....50 @53 
Rounds, diamond bone, 

flank off ...........51 @i4 
Short loins, untrim, ..55 @65 
Short loins, trim. ...75 @85 
WINN ib aelvsioees shen 17% @18% 


Ribs (7 bone cut) 
Arm chucks 





Briskets 27 @29 
ORs el sides Sens 174%¥@18% 


FANCY MEATS 


(l.e.1. prices) 
(Lb.) 
Ven] breads, 6/12 oz. ........ 82 
2 A OF ree les 1.04 
Beef livers, selected ......... 29 
Wee EiGeee oii skis bekoies 16 
Oxtails, %-lb., frozen ........ 11 
LAMB 

(le.l. carcass prices, ewt.) 

City 
Prime, 30/40 ........ $49.00@52.00 
Prime. 40/45 ......:. 49.00@53.00 
Prime, 45/55 ........ 48.00@51.00 
Prime. 55/@5 ........ 48.00@49.00 





Choice, 30/ 40 48.0051.60 








Choice, 40/45 ......-. 48.00@52.00 
Choice, 45/55 ........ 47.00@50.00 
Choice, 55/63 fe ee 46.00@47.00 
Good, 30/40 ......... 45.09@48 
Good, 40/43. 2.0.45... 46.00@48.00 
Good, 45/55 ......... 45.00@46.00 
Western 
Prime, 45/dn, ....... 48. 00@50.00 
Prime, 45/55 D5 
Prime, 55/65 
Choice, 
Choice, 45/55 
Choice, 55/65 ........ 45.00@47.00 
Good, 45/dn. 45.00@46.00 
Gaed, WTB i sce. 43.00@ 45.00 
VEAL—SKIN OFF 
(L.e.1. carcass prices) Western 
Prime, 90/120 ....... $46.00@49.00 
Choice, 90/120 ....... 39.00@43.00 
bo ee 34.00@37.00 
Good, 90/120 ........ 35.00@36.00 
Stand., 50/ 90 ...... 30.00@31.00 
Stand., 90/120 ...... 31.00@33.00 
Calf, 200/dn., ch. .... 32.00@34.00 
Calf, 200/dn., gd. .... 31.00@33.00 
Calf, 200/dn., std. - 29.00@31.00 





NEW YORK RECEIPTS 


Receipts reported by the USDA 


Marketing Service, week ended 
Nov. 23, 1957, with comparisons: 
STEER and HEIFER: Carcasses 

Week ended Nov. 23 ... 10,261 

Week previous .......-.. 10,979 
cow: 

Week ended Nov. 23 ... 907 

Week previous... ccces. 1,150 
= ter 

Week ended Nov. 23 ... 290 

v eek previous ......... 288 
VEAL: 

Week ended Nov. 23 ... 10,246 

Week previous ......... 15,446 
LAMB: 

Week ended Nov. 23 ... 26,775 

Week previous ......... 44,199 
MUTTON: 

Week ended Nov. 23 ... 579 

Week previous ......... 612 
HOG AND PIG: 

Week ended Nov. 23... 11.791 

Week previous ......... 9,773 
BEEF CUTS: (Lbs. ) 

Week ended Nov. 23... 76,369 

Week previous ......... 309,841 
VEAL AND CALF CUTS: 

Week ended Nov. 23 ... 3,189 

Week previous ......... 3,041 
LAMB AND MUTTON: 

Week ended Nov. 23 ... Ace 

Week previous ......... 2,793 
PORK CUTS: 

Week ended Nov. 23 ... 718,895 

Week previous ......... 852,774 
BEEF CURED: 

Week ended Nov. 23 ... 112,004 

Week previous ......-.. 13,522 


PORK, CURED AND SMOKED: 
Week ended Nov. 23 ... 215.037 
Week previous 250,845 


COUNTRY DRESSED MEAT 


VEAL: Carcasses 
Week ended Nov. 23 ... 9,392 
Week previous ......... 8,030 

HOGS 
Week ended Nov. 23 ... 181 
Week previous ......... 84 

LAMB: 

Week ended Nov. 23 ... 36 
Week previous ......... 112 


LOCAL SLAUGHTER 





CATTLE: Head 
Week ended Nov. 23 ... 15,338 
Week previous ......... 15,624 

CALVES: 

Week ended Noy. 23 ... 11,339 
Week previous ......... 10,880 

HOGS: 

Week ended Nov. 23 ... 16,805 
Week previous ......... 55,802 
SHEEP: 
Week ended Nov. 23 40,232 
Week previous ......... 37,620 
PHILA. FRESH MEATS 
November 25, 1957 
WESTERN DRESSED 
STEER CARCASSES: (Cwt.) 


Choice, 500/700 ....$43.50@45.00 


Choice, 700/800 - 43.00@44.50 
Good, 500/800 ..... 39.50@41.50 
Hinds., choice ..... 50.00@52.00 
Hinds., good ...... 45.00@48.00 
Rounds, choice - 50.00@53.00 
Rounds, good ...... 47.00@49.00 
COW CARCASSES: 
Com’l, all wts. . 33.50@35.50 
Utility, all wts. . 30.75@32.50 
VEAL (SKIN OFF): 
Choice, 90/120 -- 44.00@47.50 
Choice, 120/150 - 44.00@47.50 
Good, 50/ 90 ..... 39.00@41.50 
Good, 90/120 ence 40.00@42.50 
Good, 120/150 ..... 40.00@43.50 
LAMB: 
Ch. & pr., 30/45 ... 48.00@50.00 
Ch. & pr., 45/55 ... 47.00@49.00 
Good, all wts. ..... 45.00@47.50 


LOCALLY DRESSED 
STEER BEEF (lb.) Choice Good 


Care., 5/700.42%4,@44 38 @40% 
7/800. .42@431437% @43% 


Carc., 

Hinds., 5/700 ....49@52 45@47 
Hinds., 7/800 ....48@51 44@46 
Rounds, no flank.52@55 48@51 
Hip rd. plus flank.49@53 46@49 
Full loins, untrim.46@52 38@45 
Short loin, untrim.57@64 50@54 
Ribs (7 bone) ....56@58 45@50 
Arm chucks ..... 37@39 36@37 
po re re 29@32 29@382 
Short plates .:... 17@22 17@22 





PORK AND LARD... Chicago and outside | 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 






(Carlot 
SKINNED HAMS 

F.F.A. or Fresh Frozen 
47% @48 EN eae 47% 
NES Sa kee 46 
> errr. SS Se 44 
| RSS SS inte kp 44 
43%b ......  datiens 008 43lon 
43%b ...... OS 4344n 
SR odénet | Seas 4044n 
MPRA MEIN 14 955,005 40n 
a andccmsey ME ctvcup eve 6 
3414 25/up, 2’s in. 34% 

PICNICS 
F.F.A. or Fresh Frozen 
24@24% ... 4/6 ..... 24@24% 
23% .... 23% 
_ eae 
24%@25 ... 
2314 @25n 





..8/up, 


23% @25 

FAT BACKS 
Frozen or Fresh Cured 
10n i OPEC 11 
10n 8/10 ... 12 
Lt ar gk Sree 12% 
NN ex ighe ay il wd ie. ere 16 
16%4n 14/16 17% 
are Oe Ee 18 
Sere eee se SRE OF 18 
oo ee er x Serene 18 


n—nominal, b—bid, a—asked. 


basis, Chicago price zone, Nov. 26, 1957) 












BELLIES 
F.F.A. or Fresh Frozen 
a gee *, eee 33% 
_; = eS 83% 
_, re Cg ee Ore 30% 
De ee | eas 30 
eae 2 See eee 25% 
ee eee BOIS 53s s ecu 2314 
21%,@22_ ... 18/20 ... 21% @22 
Gr. Amn. froz., fresh D.S. clear 
BRM? 9 ove. RD ci Nida s- Kose 2144n 
18%n ...... > NER REC: 21%n 
i 20a 
19a 
- 19a 
18a 
Car Lot 
45.... Loins, 12/dn... 45%,@46 
44.... Loins, 12/16 43n 
5 Loins, /2 
.. Loins, 
.. Butts, 
. Butts 40 
n 


34.... Butts, 8/ 
36@37 Ribs, 


29 


OTHER CELLAR CUTS 


Frozen or Fresh Cured 
15% Square Jowls .......... unq 
11% Jowl Butts, Loose ...... 13n 
12n. Jowl Butts, Boxed ..... unq. 





LARD FUTURES PRICES 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, NOV. 22, 1957 


Open High Low Close 
Dec. 12.25 12.25 12.15 12.20a 
Jan. 12.10 12.12 12.05 12.10a 
Mar. 12.10 12.12 12.05 12.10a 
May 12.22 12.22 12.15 12.20a 
July 12.25 12.27 12.22 12.25b 
Sales: 3,480,000 Ibs. 
Open interest at close Thurs., 
Nov. 21: Dec. 381, Jan. 312, Mar. 


290, May 118, and July 13 lots. 


MONDAY, NOV. 25, 1957 


Dec. 12.25 12.25 12.12 12.12b 
Jan. 12.15 12.17 12.02 12.02 
-17 

Mar. 12.15 12.15 12.00 12.00 

May 12.12 12.12° 12.10 12.10 

SRF -cge% pe ieiw un 12.20a 
Sales: 4,000,000 Ibs. : 
Open interest at close Friday, 


Nov. 22: Dec. ‘381, Jan. 309, Mar. 
297, May 118, July 13 lots. 


TUESDAY, NOV. 26, 1957 


Dec. 12.20 12.25 12.10 12.22 
Jan. 12.00 12.10 11.95 12.10 
Mar. 12.00 12.07 11.90 12.07 
May 12.10 12.10 12.00 12.10b 
July 12.17b 


Sales: 6,160,000 Ibs. 

Open interest at close Mon., Nov. 
25: Dec. 383, Jan. 312, Mar. 323, 
May 121, and. July 13 lots. 


WEDNESDAY, NOV. 27, 1957 


Dec. 12.25 12.37 12.22 12.32a 
Jan. 12.17 12.25 11.97 12.05a 
-20 
Mar. 12.10 12.15 11.85 11.92a 
May 12.20 12.20 11.95 12.00 
July 12.27 12.30 12.00 12.10a 
Sales: 10,000,000 Ibs. 


Open interest at close Tues., Nov. 
26: Dec. 393, Jan. 312, Mar. 337, 
May 151, and-July 13 lots, 

THURSDAY, NOV. 28, 1957 
Thanksgiving Day 
Board of Trade Closed 


No trading in lard futures. 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 


November 25. 1957 

(lel, Ib.) 
Hams, skinned, 10/12 .. 48 
Hams, skinned, 12/14 .. 46 

Hams, skinned, 14/16 .. 441, 
Picnics, 4/6 lbs. ...... 25 
Picnics, 6/8 Ibs. ...... 24 
Pork loins, boneless .... 65 
Shoulders, 16/dn., loose. 30 

(Job lots, Ib.) 

a Eg CE ee @14\% 
Tenderloins, fresh, 10’s.73 @74 
Neck bones, bbls. ...... 11 
ER OM ial aac cede ind 12 @14 
a ee 7 @8s& 
CHGO. PORK SAUSAGE 

MATERIALS—FRESH 


(To sausage manufacturers in 
job lots only) 
Pork trimmings, 
40% lean, barrels .... 19 
Pork trimmings, 


50% lean, barrels 20% 
Pork trimmings. 

80% lean, barrels 871% 
Pork trimmings, 

95%. lean. barrels 48% 





Pork head meat ..... the 24 
Pork cheek meat. 
RPO oct ccpccces 31 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 
SRPGNG: oS sic nctcnbencend $14.50 
Refined lard, 50-lb. fiber 
cubes, f.o.b. Chicago ..... -00 
Kettle rendered, 50-lb. tins, 
f.o.b. - ChIGARO. .c\.c.0scccces 15.50 
Leaf, kettle rendered, tierces, 
f.o.b. 50 
Lard flakes . 5 





on ae 
Neutral tierces, f.o.b. Chicago 16.00 
Standard shortening, 


wie OE Ses ELE nan mage nee s 21.75 
Hydro. shortening, N. & 8. .. 22.25 
WEEK'S. LARD PRICES 

P.S. or P.S. or Ref. in 
D. R. D. R. 50-Ib. 
Rend. Cash Rend. tins 
Tierces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 
Nov. 22..10.85n 11.00 13.50n 
Nov. 25..10.85n 11.00 13.50n 
Nov. 26..10.85n 11.00n 13.50n 
Nov. 27..10.85n 11.12% 13.50n 
Noy. 28.. Holiday, no trading. 


n—nominal, b—bid, a—asked. 





HOG MARGINS DECIDEDLY BETTER THIS WEEK 


(Chicago costs, credits and realizations for Monday and Tuesday) 
Hog values scored appreciable gains after the gs 
setbacks of the last week. The better margins were largely 
the result of markups in lean cuts, which more than offset 
the higher live costs. Margins on light hogs were almost 


at levels of two weeks ago. 





—180-220 Ibs.— —220-240 lbs.— —240-270 ths 
Value : Value F Value 
er er cwt. er per cwt. r 
oak: . n oat. ' fin. = ~— 
alive yield alive yield alive yield 
ee Bee ee $12.80 $18.26 $12.18 $16.97 $11.70 $16.95 
Fat cuts, lard ........ 5.52 7.90 5.57 7.82 5.08 6.4 
Ribs, trimm., ete. -. 2.08 2.92 1.89 2.66 1.81 254 
Gost of bhd@e <o.0ci 6s: $17.38 $17.38 $17.00 
Condemnation loss .... .O8 -08 .08 
Handling, overhead 1.70 1.50 1.30 
ee  :  . ae 19.16 27.37 18.96 26.52 18.38 551 
TOTAL VALUE ...... 20.35 29.08 19.64 27.45 18.54 2% 
Cutting margin ....+$1.19 +$1.71 +$ 64 +$ .938 +$ .16 4$ » 
Margin last week..+ .32 + .44 — .13 —..19 — Bb = @& 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 


Nov. 25 


FRESH PORK (Carcass): 





120-180 Ibs., T 
FRESH PORK 


CUTS, No, 1: 
LOINS: 
oe I 5k ovis Rios ORR 43.00@ 47.00 
i Le ee See 43.00@ 47.00 
BED Tis sense ean 43.00@47.00 
PICNICS: (Smoked) 
Te Maa 3:5 dhardareers 32.00@37.00 
HAMS: 
DS ae eae eee 49.00@57.00 
a eater dee 50.00@58.00 
BACON ‘“‘Dry’’ Cure, No. 1: 
ee Ns voc usics ss care 45.00@56.00 
Me I aie vieSasie eC aaos 43.00@50.00 
RS oo sow hance bik 42.00@ 49.00 
LARD, Refined: 
Soi,  QRPOODR occas s 19.00@20.50 
50-lb. cartons & cans.. 16.75@20.25 
eo Se 15.25@19.50 


(Packer style) 
80-120 Ibs., U.S. No. 1-3. None quoted 
1.8. No. 1-3.$31.00@33.00 


San Francisco No. Portland 
Nov. 25 Noy. 26 
(Shipper style) (Shipper style) 
$31.00@33.00 None quoted 
28.00@30.00 $29.50@31.00 
44.00@46.00 45.00@ 48,0 
44.00@50.00 45.00@48.00 
44.00@50.00 45.00@48.0 
(Smoked) (Smoked) 
34.00@38.00 35.00@38.00 
52.00@56.00 50.00@55.0 
50.00@55.00 50.00@53.0 
48.00@54.00 48.00@52.0 
48.00@52.00 47.00@49.0 
45.00@50.00 46.00@49.0 
20.00@ 22.00 18.00@20.0 
18.00@20.00 None quoted 
None quoted 15.00@19.0 





N. Y. FRESH PORK CUTS 
November 26, 1957 


Box lots, ewt. 
Pork loins, 8/12 ....$46.00@51.00 
Pork loins, 12/16 .... 45.00@50.00 
Hams, sknd., 10/14 .. 48.00@51.00 
Boston buts, 4/8 .... 40.00@43.00 
Regular picnics, 4/8.. 31.00@33.00 


Spareribs, 3/down - 40.00@ 44.00 
(Le¢.1. prices, cwt.) Western 

Pork loins, 8/12 .. 43.00@48.00 
Pork loins, 12/16 . 42.00@47.00 


Hams, sknd., 10/14 .. 44.00@47.00 
Boston butts, 4/8 .... 38.09@41.00 
py | er 30.00@33.00 
Spareribs, 3/down . 87.00@ 42.00 


N. Y. DRESSED HOGS 


(1.e.1. prices) 
(Heads on, leaf fat in) 


50 to TG Be... 2.6008 $28.50@31.50 
75 to 100 Ibs. ...... 28.50@31.50 
100 to 125 Ibs. ...... 28.50@31.50 


125 to 150 Ibs. . 28.50@31.50 


CHGO. WHOLESALE 
SMOKED MEATS 
November 26, 1957 


Hams, skinned, 14/16 Ibs.. (Av.) 
MURGOOR = sik daaddéia canciones 51% 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ..... 5214 
Hams, skinned, 16/18 Ibs., 
WENO. cc ebusnwaxcesus sys 51% 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ... 52% 


oe 02% 
Bacon, fancy trimmed, brisket 
off, 8/10 lbs.. wrapped .... 43 

Bacon, fancy sq. cut., seed- 
less, 12/14 Ibs., wrapped .. 42 
Bacon, No. 1 sliced 1-Ib. heat 
seal, self-service pkge. .... 54 
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PHILA. FRESH PORK 


November 25, 1957 
WESTERN DRESSED 





(Lb.) 
Reg. loins, 8/12 ..i.s @h 
Reg. loins, 12/16 . cic @4 
Boston butts, 4/8 ...... 41 @u 
Spareribs, 3/down ..... @ii 
Reg. pienics .....s.4644 None qd. 
LOCALLY DRESSED 
Pork loins, 8/12 ...i<% 45 
Pork loins, 12/16 .. 48 
Bellies, 10/12 .... 
Spareribs, 3/down 





Skinned hams, 12/14 ...48 
Pienies, 4/8 28 
Boston butts, 4/8 


as 

a 

30 @36 

40 @e 

Skinned hams, 12/14 ...49 es 
@u 


HOG-CORN RATIOS 


The hog-corn ratio based 
on barrows and gilts at Chi 
cago for the week ended 
Nov. 23, 1957 was 143 
the U. S. Department d 
Agriculture has _ reported 
This ratio compared 
the 15.0 ratio for the 
ceding week and 110: 
year ago. These ratios wet 
calculated on the basis 
No.3 yellow corn selling 
$1.197, $1.144 and $10 
per bu. during the tit 
periods, respectively. 































Pigsk: 


Winte 
Summ 
Cattle 
Winte 











THE } 


. Portland 
Noy. 26 


pper style) 
one quoted 
».50@ 31,0 


8. 00@52.0 
7 .00@ 49.00 
16.00@ 49.00 


18.00@20.0 
None quoted 
15.00@19.0 



















| Reagan ... FATS AND OILS 









BY-PRODUCTS MARKET 


unless otherwise indicated) 
November 26, 1957 
BLOOD 

Unground, per unit of ammonia, bulk ... 


(F.0.B. Chicago, 
Tuesday, 


5.50 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose: 


ee EEE eee 5.75n 

Med. test ... 5. cece cceecccccecccceces 5.50n 

High test ....-.-.: cee eeeeseeeeeeeeees 5,50n 
PACKINGHOUSE FEEDS 

Car lots, ton 


50% meat, bone scraps, hagene- $ be 5 00@ 77.50 


50% meat, bone scraps, bulk 50@ 72.50 
60% digester tankage, bagged .. 13:506 82.50 
60% digester tankage, bulk .... by 00@ 72.50 
30% blood meal, go ye 95.00@120.00 
pt bone meal, bagge 
(specially prepared) .......... 85.00 
60% steam bone meal, bagged.. 62.50 
FERTILIZER MATERIALS 
Feather tankage, ground = 
per unit ammonia ...............+.... *4.50 
Hoof meal, per unit ammonia ........... 5.50 


DRY RENDERED TANKAGE 


Ter tee, Per WEG Det, oe cc cide. 1.20n 
a a a 1.15n 
High test, per unit prot. ............... 1.10n 
GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton ......... 38.00 
Cattle jaws, feet (non-gelatine), ton.16.00@21.00 
SSN, SOME noe sé ccinss tice wcenns 19.00@24.00 
Pigskins (gelatine), cwt. .......... 6.50@ - 25 
Pigskins (rendering), piece ........ 15@25 
ANIMAL HAIR 
Winter coil dried, per ton ........ *55.00@65.00 


Summer coil dried, per ton 
Cattle switches, per piece 
Winter processed (Nov.-March) 


babe *30.00@35.00 
3@4 


ET Ts sxc bos boas ccusulebacecds 15 
Summer processed (April-Oct.) 

PNT TE | asic 66:04. 00'e ines t0 oes: oa 9 

*Delivered, n—nominal, a—asked. 





TALLOWS and GREASES 


Tuesday, November 26, 1957 











The market had a soft undertone 
late last week with buyers’ and sellers’ 
ideas somewhat apart on some grades. 
Choice white grease, all hog, sold on 
Thursday at 8%4c, c.a.f. East. Bleach- 
able fancy tallow was reported to 
have sold at 8c, c.a.f. Chicago, and 
edible moved at 10%4c, f.o.b. River. 
On the final day of the week both all 
hog choice white grease and bleach- 
able fancy tallow sold at 8%4c, c.a.f. 
East, while bleachable fancy also 
moved at 8c, c.a.f. Chicago. 

The market started out this week 
at about the same levels as last week’s 
close. Business was relatively quiet 
with all hog choice white grease bid 
at 8%4c, c.a.f. East, and bleachable 
fancy at 8%@8%c, also c.a.f. East. 
A couple of tanks of edible tallow 
traded at 11%c, c.a.f. Chicago. 

Tuesday's market was inactive and 
prices were nominally unchanged. A 
little No. 1 tallow traded at 738c, Chi- 

cago basis, and a tank of yellow grease 
moved at 7¥c, Chicago basis. The 


tone was steady with Monday. 

TALLOWS: Tuesday’s quotations 
were as follows: edible tallow, 10%4c 
nominal, f.o.b. River; and 11%c nom- 
inal, Chicago basis; fancy tallow, 
8¥%4c nominal; fancy bleachable, 8c 
nominal; prime or extra, 7%4c nomi- 
nal; special, 742¢e@7%c nominal; No. 
1, 7%sc nominal; No. 2, 64@6%c 
nominal. 

GREASES: Tuesday’s quotations 
were as follows: choice white (not 
all hog), 8c nominal; B-white, 742@ 
7%c nominal; yellow, 7¥c; house, 
6%@7c nominal; brown, 64@@%4c 
nominal, and choice white (all hog), 
8%4c nominal, delivered East. 


EASTERN BY-PRODUCTS 


New York, Nov. 26, 1957 
Dried blood was quoted today at 
$4.25@$4.50 nominal per unit of 
ammonia. Low test wet rendered 
tankage was listed at $4.25@$4.50 
nominal per unit of ammonia and dry 
rendered tankage was priced at $1.05 
nominal per unit of protein. 


OCT. EDIBLE OIL SHIPMENTS 


Shipments of shortening and edi- 
ble oils, as reported to the Institute 














| SPEND MY TIME 
PRODUCING AND 
SELLING MEAT . . 


For | know I can rely on Darling & Company 
because of their proven: 


SERVICE 

RELIABILITY 

ASSISTANCE 

& QUALIFIED EXPERIENCE 


WHATEVER YOUR PROBLEMS MAY BE, CALL: 


DARLING & COMPANY 


CHICAGO e BUFFALO e 
4201 ae. Ashland ° P.O. Box #5 : 
Chica © Station "A" e 

‘iwtnois @ Buffalo 6, New York e 


Phone: YArds 7-2000 @ Phone: Filmore 0655 ©@ 





re" Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 


DETROIT 3 CLEVELAND 
P.O. Box 3329 © P.O. Box 2218 
MAIN POST OFFICE ©® Brooklyn Station 
Dearborn, Michigan @ Cleveland 9, Ohio 


Cincinnati 15, 
> re) 





CINCINNATI 9 ALPHA, IA, 
Lockland Station © P.O. Box 500 
Alpha, lowa 


hio 


Phone: WArwick 8-7400 © Phone: ONtario 1-9000 © Phone: VAlley 1-2726 © Phone: Waucoma 500 


OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 
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of Shortening and Edible Oils, to- 
taled 371,021,000 lbs. in October. 
Of this volume, 174,024,000 Ibs., or 
46.9 per cent were shortening and 
other hydrogenated oils and 92,040,- 
000 Ibs., or 24.8 per cent were salad 
and cooking oils. Shipments of oleo- 
margarine and/or fats amounted to 
104,957,000 Ibs., or 28.3 per cent of 
the total. Shipments of shortening and 
edible oils in October last year 
amounted to 405,788,000 Ibs. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, NOV. 22, 1957 








Open High Low Close 
Dec. .... 16.75 16.89 16.71 16.89 
ee 8 ee bier 16.89 
Mar. .... 16.65 16.72 16.70 
May. ..... 16.39 16.53 16.49 
July .... 16.17b 16.37 33 
Sept. .... 15.45b 15.65 5.42 
See | 14.22a 
Sales: 423 lots. 
MONDAY, NOV. 25, 1957 
Dec. «.... 17.6 17.08 16.93 16.96 16.89 
eae tS Pasion eas 16.96n 16.89n 
Mar. .... 11.86 16.89 16.70 16.70 16.70 
aoe 16.63 16.50 16.50 16.49 
July .... 11.80 16.45 16.38 16.33b 16.33 
Sept. .... 11.50 15.65 15.53 15.58 15.65 
Bois. ds: 3. wa piavows ae ate 15.00b 15.45a 
Sales: 259 lots. 
TUESDAY, NOV. 26, 1957 
Dec. .... 3628 16.96 16.68 16.68b 16.96 
Jan. .... 16.75n er Sistas 16.68n 16.96n 
Mar. .... 16.60 16.68 16.42 16.43 16.70 
May .... 16.40 1648 16.25 16.25 16.50 
July . 16.12b 16.29 16.05 16.06 16.33b 
Sept. .... 15.35b 15.53 15.35 15.35 15.53 
Oct. .... 18.250 hie 15.15a 15.00b 
Sales: 317 lots. 
WEDNESDAY, NOV. 27, 1957 
Dec. .... 16.76b 16.80 16.70 16.73b 16.68b 
Jan. nee 76b us ease 16.73n 16.68n 
Mar. 16.43 16.46 16.43 
May 16.25 16.27 16.25 
July 16.04 16.08 16.06 
Sept. 15.30 15.35b 15.35 
Oct. . 5 coes 15.25a 15.15a 
Sales: 251 lots. 


VEGETABLE OILS 


Tuesday, November 26, 1957 

Crude cottonseed oil, f.o.b. 

| SERIA gS eR es” 144,b@14%a 

NIN tile ts Nig Bicix ag uw Shop a eal 14% 

MONEE aS du slae octane dg.caes danas 14% @14% 
Corn oil in tanks, f.o.b. mills ..... 15% 
Soybean oil, f.o.b. Decatur ....... 11% 
Peanut oll, f.0.b. mille ..........; 16% 
Coconut oil, f.o.b. Pacific Coast .. 13a 
Cottonseed foots: 

Midwest and West Coast ........ 2% 
RS. a einG a cane cicchws se unen aden 236 
OLEOMARGARINE 
Tuesday, November 26, 1957 
White, dom. vegetable (30-lb. carton) ... 27 
Yellow quarters (30-Ib. cartons) .......... 28 
Milk churned pastry (30-lb. cartons) ..... 26 
Water churned pastry (30-lb. cartons) ... 25 
Peers, Meee Bek AMEE wisi ok oki sve vita 214 
OLEO OILS 
Tuesday, November 26, 1957 
Prime oleo stearine (slack barrels)..14 @14%4 
Extra oleo oil (drums) ............ 18% 
Prime oleo oil (drums) ............ 18% 


n— nominal, a—asked, b—bid, pd—paid, 


Exports of Fats, Oils Under 
Title | of Public Law 480 
Exports of soybean and cottonseed 
oils in the October 1956-September 
1957 marketing year under Title I 


of Public Law 480 were approximate- 
ly 549,000,000 Ibs. compared with 


40 








HIDES AND SKINS 





Early week trading confined mostly 
to Tuesday, with listed prices mostly 
steady—Limited action in small pack- 
er and country hides at steady prices 
—Lower market for most averages of 
calfskins—Trading slow on sheepskins, 
as buyers sorted stock for the better 
grade offerings, which were scare. 


CHICAGO 


PACKER HIDES: Light trading 
characterized the early part of the 
week’s activity. Most of the week’s 
selling came on Tuesday of this week 
with a volume of 40,000 hides and 
skins changing hands on the one day. 
Prices paid indicated a steady trend. 
Heavy native steers sold at 10@10%2c 
for December and 10%@10%c for 
November product. Other hide selec- 
tions which sold at steady prices on 
Tuesday included light native steers, 
butt-brands and Colorados, heavy 
Texas steers, and heavy and light na- 
tive cows. Heavy native steers were 
as much as 2c lower than a year ago. 

CALFSKINS AND KIPSKINS: 
Tuesday’s active trading brought skin 
prices down to new levels. Northern 
10/15 calfskins sold at 42%c and 
10/down’s at 38%c. Northern kip- 
skins, 15/25-lbs., sold at 3lc, with 
29¢ paid for the 25/30’s. 

SMALL PACKER AND COUN- 
TRY HIDES: Prices remained un- 
changed from the previous week and 
the market continued quiet. The 60- 
Ib. average was quoted nominally at 
9c and the 50-lb. at 11%2c, also nom- 
inal. Calfskins, all weights, were 
quoted at 27@29c, and kipskins, all 
weights, at 23@24c, both nominal. 

SHEEPSKINS: Trading slow, due 
much to unsatisfactory quality of 
offerings. There was demand for the 
better grades, but such skins were 
searce. No. 1 shearlings remained 
firm at 1.90@3.50 during the week, 
quoted nominally. No. 2’s were quot- 
ed nominally at 1.50@2.00, and No. 
3’s at .75@1.00 nominal. Fall clips 
ranged from 2.40@4.00 nominal, as 
were dry pelts steady at 26@ 27¢. 
All sheepskins carried higher price 
quotations than a year ago. 





568,000,000 Ibs. shipped in the 1955- 
56 marketing year. About 45,000,000 
Ibs. remained for shipping in October- 
December. In addition, about 40,- 
000,000 Ibs. of lard, 15,000,000 Ibs. 
a tallow and 1,000,000 lbs. of lin- 
seed oil also remained to be shipped 
under the Title I section of the law. 
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CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Tuesday, Cor. 
Novy. 26, 1957 i. 

Lgt. native steers ....15 @15% 15%4%@16 
Hvy. nat. steers ...... 10 @10% 12 @iy 
Ex. Igt. nat. steers ...18 @18%n 191 
Butt-brand. steers .... 9 10% 
Colorado steers ....... 8% 10n 
Hvy. Texas steers .... 9 10% 
Light Texas steers . 12n 
Ex. lgt. Texas steers. 16n 16%n 
Heavy native cows . 10% @11 12 @12% 
Light nat. cows ...... 13% @16 144%@16 
Branded cows ........ %@10%n 104@ny 
Native bulls ......... 7 ¢ 8n 8@ 9 
Branded bulls ........ Tn 7 
Calfskins: 19 3 <<" 

Northerns, JIB ..0% 42 47 

10 Ibs./down ....... 3814 — 
Kips, Northern native, 

BTS MS |” SeargP eer Sree 31 1% 

SMALL PACKER HIDES 

STEERS AND COWS: 

60 Ibs. and over .... 9n 104% @1in 

Oth Abies s-. scsccac ce 11%n 12 @1%M, 

SMALL PACKER SKINS 
Calfskins, all wts. ...27 @29n 33 @34n 
Kipskins, all wts. --23 @24n 23 @2n 
SHEEPSKINS 

ee ae: 

Riel sedaie-ots baa 1.90@3.50n 1.80@2.60n 
aed Pelts Sista ee, sese 26@27n 25@26n 
Horsehides, untrim. ..8.00@8.50n 9.00@9.500 
Horsehides, trim. ....7.50@8.00n ocsenu 


N. Y. HIDE FUTURES 


FRIDAY, NOV. 22, 1957 


Open High Low Close 

Jan. ... 11.90b 12.05 12.00 12.05 

Apr. ... 11.85b = 11.95 11.91 11.95 

July ...12.01b 12.17 12.17 12.17 

Oct. ... 12.15b aes eee t 12.25b- 35a 
mee tic tteee Nem wae 12.30n 
CO See widwe vane 12.35n 

Sales: 14 lots. 
MONDAY, NOV. 25, 1957 
Jan. ... 12.01 12.01 12.01 12.06b- 20a 
Apr. ... Bae 13:0 12.05 12.06b- 13a 
July ... 12.10b iasat ene 12.18b- 25a 
Oct. ... 12.20b 12.35 12.35 12.30b- 40a 
Os: 20:5. a aee BS ee cen 12.35n 
When cpa ale oe cao 12.40n 
Sales: seven lots. 
TUESDAY, NOV. 26, 1957 

Jan. ... 12.00b 12.08 12.05 12.00b- 20a 
Apr. ... 12.06b 12.05 12.00 11.95b-12.05a 
July ... 12.16b {es ree 12.10b- 
Oct. ... 12.28b 12.40 12.40 12.40b- 
Jan. ... 12.35b ays ea 12.45n 
Apr. ... 12.40b 2.50n 


Sales: 17 lots. 
WEDNESDAY, NOV. 27, 1957 


Jan. ... 12.02 12.20 12.02 12.20 
Apr. ... 11.90b ee heghe 12.00b- Tia 
July ... 12.05b 12.25 12.20 12.20b- 3h 
Oct. ... 12.20b hated Rage. 12.35b- 5th 
Jan. ... 12.25b aii oben’ 12.40n 
Apr. ... 12.30b pees asa 12,45n 
Sales: nine lots. 
n—nominal, b—bid, a—asked. 
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USDA OK’s ET-57 For 












Grub control by the systemi¢: 














secticide ET-57 has been ee: 
ally approved by the U. S. Dep 
ment of Agriculture. Disteiball 
the boluses (pills), manufa 
Dow Chemical Company, i 
centrated in Iowa, Nebraska, ¥ 
ming and South Dakota. The U 
stresses these precautions: (1) 7 
not later than 60 days before si 
ter; (2) do not.treat ae 
(3) treat only \once, strictly ¢ 
ing to directions; (4) treat a 
adult heelfly season, but von 
show in the backs. 































































LIVESTOCK MARKETS .. .Weekly Review 









Livestock Slaughter 
"a |Up In October, But 


bs Below Kill Year Ago 
i Slaughter of livestock under federal 


ike inspection in October, although up 
@i2% | seasonally from numbers butchered 
during September, was down on all 
4@ 8n classes from the same month last year. 
bs @50n Cattle slaughter was the second larg- 

bet. est of the year and the second largest 
1% | for the month on record, while that 
of hogs was up from kill for Septem- 
4@im | ber, but not significant in any other 

@'240 | respect. Slaughter of sheep and lambs 
numbered the second largest of the 
Go, | year, but fell short of the count for 
October last year. 

Inspected packers butchered _1,- 
25@% § $00,946 cattle in October as against 
7 1,627,397 in September and 1,958,- 
960 in October last year. Cattle 
) slaughter for the year through Octo- 
ber numbered 16,465,321 head com- 
Close pared with 16,692,793 last year. 


05 Calf slaughter rose sharply to 742,- 
x. a | 307 from 637,775 in September, but 
po fell far short of last year's October 


count of 872,453 head. Slaughter of 
calves for the year at 6,156,618 head 
o6>- om § lagged behind last year’s kill of 6,- 
qh i F 474,217 head. 


og Slaughter of hogs in October num- 
40n bered 6,093,775 head compared with 
5,059,926 in September and 6,346,- 
oon. mf 96 in October 1956. Slaughter of 
.95b-12.08 § porkers for the year at 49,653,929 
400. a § head was about 8 per cent below the 
r< ten-month 1956 kill of 53,591,128 
head for the period. 
7 Slaughter of sheep and lambs at 
tp te @ 209,856 for the month was ex- 
-20b- 9B ceeded this year only by the Janu- 
Aon ary kill of 1,338,283. But it fell short 


of last years October slaughter of 
1,439,291 head. Slaughter of the ani- 





mals for the year so far at 11,298,- 
173 lagged considerably behind the 
12,026,911 butchered in the same pe- 
riod last year. 





FEDERALLY INSPECTED 








CATTLE 
1957 1956 
POMUIEE > « oecicesives oa cuts 1,851,362 1,696,893 
OMNIS «ai tcmsercia-widcplatae 1,487 560 1,483,530 
MIDE «4/6 seramecs shaves 1,513,798 1,565,971 
SRS eRe re © 1,498,691 1,544,684 
EE ae te ee 1,665,396 1,645,813 
OR Cinuse pile aei a aida x acnte 1,535,022 1,678,557 
de 45 ks5sa bse ete ica ee 1,759,134 1,727,858 
PERO ROR reciente 8 1,726,015 1,773,867 
nn aI ibaa 1,627 397 1,616,660 
CE gen des bande dee 1,800,946 1,958,960 
OE iv exc thuxciksscaeeens 1,807,412 
RIOCQINDOE eatin Ponvacaceswestes 1,685,779 
CALVES 
1957 1956 
DEED |. nei ded sous es 656,616 601,938 
WORRUERY: <853 cere 549 635 586,005 
MES sas dats rh CERO e a 632,494 646,706 
y's} eee 612,55 603 503 
May 606,130 
June 596,118 
July 609 657 
BT re Ore 615,082 690,769 
BOPCOMBSE oo. nc cecce 637,775 660,938 
WMOMIEE deities vontsans 742,307 872,453 
Dy reer rer ree 763,213 
DORON) 25a. cg Fekgcksi cakenas 605,363 
HOGS 
1957 1956 
MOBEN () o554 a Ses carkearers 5,654,565 6,705,262 
iy. a Peer 4,984,823 5,922,330 
: Serr 6,326,637 
April oes 5,3 5,252,03 
May 4 088 
fe B ty 4,325,559 
UNNI aw oo eecn:n iad. on are eRe 4,184,883 4,199,109 
pS PPR ene 4,418,124 4,559,479 
September ...........5.059,926 4,979,047 
COCOIGE ri ois ow na bee 56-< 6,093,775 6,346,586 
BN OR ae SO are 6,559,018 
DOCHTRUGE > wc cccecndentcverthes 5,698,059 
SHEEP 
1957 1956 
8 EE EEE 7 1,338,283 1,329,048 
Moe arse 1,090,570 1,163,178 
} reer rrr 1,011,489 1,215,816 
WERMED 6s. cbc ae estate 1,060,814 1,129,286 
5s eA reer ce 1,132,669 1,062,823 
SE” ease pe kepeden sua 1,043,927 1,083,799 
PE ree ers 1,200,161 1,168,313 
MME ee ron tens 1,111,079 1,268,476 
September .... 6.6 sce 1,104,325 1,166,881 
QE Sikes Kees ce 1,209,856 1,439,291 
MOVOTBIOE, asc dcivciesc cess eteeers 1,139,309 
December ccc cccccccccccccce 1,061,920 


JANUARY-OCTOBER TOTALS 


1957 1956 
Cattle ....-ccsceeeees 16,465,321 16,692,793 
Calves ..csccceccsees 6,156,618 6,474,217 
THOBB. oc wccccwvcvnces 49,653,929 53,591,128 


12,026,911 








eee ee 11,298,173 





Indianapolis Cattle Yard To 
Get ‘New Look’ Next Year 


The Belt Rail Road and Stock 
Yards Company has revealed that it 
will modernize the covered portion of 
its cattle yard at Indianapolis. Work 
is scheduled to begin in January and 
to be completed by August 1, 1958. 
Plans call for a steel and asbestos 
structure featuring ample natural 
light through the use of plastic roof 
panelling, as well as a_ ventilating 
system to provide a complete change 
of air every 15 minutes. Cost of the 
structure was placed at $300,000. 

During the period of construction, 
provision will be made for adequate 
penning and weighing of cattle so 
that there will be a minimum of in- 
convenience to patrons of the mar- 
ket. As part of the program, the sales 
pen area of the cattle yard will be 
increased by 65 pens as a result of 
the stocker and feeder division being 
moved to a new location. 


Champion Steer, Wether Set 
New Grand National Records 


Records fell at Grand National auc- 
tion rings, when the grand champion 
steer and grand champion wether set 
new highs of $7 and $12 per Ib., re- 
spectively. The St. Francis and Mark 
Hopkins Hotels of San Francisco, bid- 
ding together, secured the steer, a 
Hereford, shown by Double M. Here- 
ford Ranch of Adams, Ore. 

Trader Vic’s Restaurant paid the 
new record price for the grand cham- 
pion lamb, a Southdown, shown by 
Terry Maddux of Bakersfield, Calif. 
The grand champion barrow of the 
show, consigned by Mokelumne 
Farms of Acampo, Calif., sold at 
$2.60 per Ib. to the Whitcomb Hotel 
and McBane Coffee Company. 














FRENCH 


CURB PRESS 


Produces For You 








MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 








For Additional 


nformation Write 
aft The French Oil Mill 
a | 
re gt Machinery Company 
a Piqua, Ohio 
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GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-5481 


HESS-LINE CO. 
EXCHANGE BLDG. 


INDIANAPOLIS 21, IND. 


R. Q. (PETE) LINE 


INDIANAPOLIS STOCK YARDS 














PACKERS’ 
PURCHASES 


Purchases of livestock by pack- 
ers at principal centers for the 


week ended Saturday, November 
23. 1957. as reported to The Na- 
tional Provisioner: 

CHICAGO 
Armour, 9,348 hogs: shippers, 


19,554 hogs; and others, 19,718 hogs. 
Totals, 24,164 cattle, 821 calves, 












48,620 hogs and 6,803 sheep. 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour . 4,400 9,510 1,966 
Cudahy 2, 698 6,5 1,309 
5 eee 7,117 2,559 
Wilson ... i 5,748 1,110 
Neb. Beef. ie aa 
Am. Stores 1,058 
Cornhusker 
meen ..6 A 
me. 0," 
Gr. Omaha. 
Rothschild. 1,268 
re 
Kingan 
Omaha 
oO eee 1,153 ani 
Others .... Le 8,218 
Totals ..24,240 36,965 6.944 
KANSAS CITY 
Cattle Calves Hugs Sheep 
Armour... 2,995 552 1,974 1,233 
Swift .. 2,362 564 5,655 1,735 
Wilson . 1,295 soe OBC ode 
Butchers 5,735 5 1,965 
Others . 287 457 
Totals.12,674 1,121 15,642 2.968 


N. 8. YARDS 
Cattle Calves Hogs Sheep 





Armour... 2,581 454 10,673 1,405 
Swift - 8,533 1,547 14,149 2,856 
Hunter . 1,063 7,614 pi 
Heil nie 1,630 
Krey 7,349 wah 
Totals. 7.177 2,001 41,415 4,261 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift . 2,868 264 13,282 3,710 
Armour... 3,187 94 8,969 2,026 
Others . 4,410 eee 2,404 





Totals*10,465 358 24,655 5,736 
*Do not include 573 cattle, and 
5,022 hogs direct to packers. 
CINCINNATI 
Cattle Calves Hogs Sheep 
Pye ae 341 





Gell. ... ce 

Schlachter 372 55 aa 

Others 4.286 693 11,440 
Totals. 4,658 : “748 11,440 | 


SIOUX CITY 
Cattle Calves Hogs Sheep 








Armour... 2,294 1 13,039 987 
Swift . 2,880 5,855 2,063 
s. C. Dr. 

Beef 3,214 
taskin.. 879 
Butchers 393 sate inn “ae 
Others . 6,635 181 26,532 2,033 

Totals .16,245 182 45,426 5,083 

WICHITA 
Cattle Calves Hogs Sheep 

Cudahy . 1,081 214 2,590 
Dunn .. 107 ae aon 
Sunflower 29 ae, - BAP, bes 
Armour. . 81 awe ate 273 
lS 24 aoe ass 
Excel 796 370 Sra 
Swift .. eee 22 oss 765 
Others . 1,878 nay 162 386 

Totals. 3,996 214 3,122 1,424 

OKLAHOMA CITY 
Cattle Calves Hogs Sheep 

Armour.. 871 56 421 279 
Wilson . 1,539 155 388 1,155 
Others . 2,410 1,335 Te 


308 








Totals*. 4,820 519 2,144 1,434 
*Do not include 1,223 cattle, 9. 
468 hogs and 154 sheep direct to 
packers. 
LOS ANGELES 
Cattle Calves Hogs Sheep 


Cudahy . “yt vn 371 + 
Swift .. 93 i abi ; 
Wilson. . 35 

Atlas 753 2 

Ideal ... 559 


United . 524 a 478 
Com’l .. 529 : 
Gr. West. 
Goldring. 269 

Acme .. 235 i 
Others . 2,291 142 


444 (1,435 








Totals. 5,590 


42 
































DENVER 
Cattle Calves Hogs Sheep 
Armour... 698 Ae «35, See 
Swift .. 1,322 88 3,675 2,804 
Cudahy . 690 14 5,019 78 
Wilson 360 fpeie os 
Others . 6,023 41 2,840 363 
Totals. 9.093 143 11,534 5.287 

ST. PAUL 
Cattle Calves Hogs Sheep 
Armour.. 5,468 3,644 19,419 4,201 
Bartusch. 1,609 Ape. ba aah 

Rifkin . 995 26 
Superior.. 1,861 ae 0 ce 
Swift .. 3,449 2,800 31,435 3,687 
Others . 3,738 5,810 10,241 944 
Totals.17,120 12,280 61,095 8.832 

FORT WORTH 

Cattle Calves Hogs Sheep 
Armour... 811 599 731 557 
Swift .. 1,134 1,131 909 1,064 
City ... 351 Reh 51 eos 
Rosenthal. 167 15 435 
Totals. 2,463 1,745 1,691 2,056 


TOTAL PACKER PURCHASES 






Week Same 

ended Prev. week 

Nov. 23. week 1956 
Cattle ...142,705 155,656 166,410 
Hogs . .805,184 292,339 283,217 
Sheep 2. 59,951 68,725 


CORN BELT DIRECT 
TRADING 

Des Moines, Nov. 27— 
Prices on hogs at 16 plants 
and about 30 concentration 
vards in interior Iowa and 
southern Minnesota were 
quoted by the USDA as 
follows: 
Barrows, gilts, U.S. No. 1-3: 


160/180 Ibs. None quoted 
180/200 Ibs. $15.50@17.25 


200/220 Ibs. ....... 16.35@17.50 
S00/240 The. oss. os 16.05@17.40 
240/270 libs. ....... 15.65@17.05 


ys, U.S. No. 1-3: 
270/330 Ibs. 
330/400 Ibs. 
400/550 Ibs. 


Corn belt hog receipts, 
as reported by the USDA: 


15.35@16.65 
. 14.85@16.15 
13.50@15.65 





This Last Last 
week week year 
est. actual actual 
Nov. 21 .. 61,000 86,500 90,000 
Nov. 22 ... 67,000 39,000 52,000 
Nov. 23 .. 47,000 32,500 86,000 
Noy. 25 ... 80.000 47,000 86,000 
Nov. 26 . 70,000 86,000 86,500 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at In- 
dianapolis on Tuesday; 
Nov. 26 were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch... .$22.50@26.00 
Steers, std. & gd... 20.00@23.50 


Heifers, gd. & ch... 21.50@24.00 
Cows, util. & com’l. 13.50@16.50 
Cows, can. eut... 10.50@14.00 
Bulls, util. & com’l. 16.50@18.00 
Bulls, can, & cut... 14.50@16.50 


VEALERS: 
Choice & prime 
Good & choice .... 
Calves, gd. & ch.... 


HOGS, U.S. No. 1-3: 


. 28.00@29.00 
+++ 24.00@28.50 
17.50@21.00 


220/100: 206... . 6 c05% 15.50@16.75 
ee ase ht. SOAS 17.00@17.75 
180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs. 


16.75@17.25 


15.75@16.50 





330/450 Ibs. ..... 14.75@16.00 
LAMBS: 

Good & choice ..... 21.50@23.00 

Utility & good |... 19.00@ 22.00 








WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the weg, 
ended Nov. 23, 1957 (totals compared) was reported by 

the U. S. Department of Agriculture as follows: 


Cattle Calves 
Boston, New York City Areat 15,338 ,339 
Baltimore, Philadelphia ......... 9,531 1,186 
Cin., Cleve., Detroit, Indpls. .... 20,520 7,798 
ee reer ee 25,140 10,410 
St. Paul-Wis. Areas? ............ 32,031 30,609 
RS ORE rae * 13,616 3,886 
Sioux City-So. Dak Area* ........ 17,029 ase 
CE MEE) duc tals o nests theses 29,178 405 
NE GE tn cdesceadsatesazacne 12,444 2,494 
Iowa-So. Minnesota® ............. 25,663 13,984 
Louisville, Evansville, Nashville, 

EN ies aca du weeg ea W's 845% 11,609 8,245 
Georgia-Alabama Area’? .......... T.1TT 4,235 
St. Joseph, Wichita, Okla. City ... 16,609 2,644 
Ft. Worth, Dallas, San Antonio .. 11,087 7,090 
Denver, Ogden, Salt Lake City 15,773 662 
Los Angeles, San Fran. Areas’ .... 23,305 2,736 
Portland, Seattle, Spokane ........ 6,738 436 

Grand OtMNS soon ccsiicececcsce saeeenee 108,159 

Totals same week 1956 ........ 314,977 109,512 


14Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, §, 
Milwaukee, Green Bay, Wis. % 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo, 
Madison, and Watertown, §. Dak 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes 4). 
Cedar Rapids, Davenport, De 
Esterville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming. 
ham, Dothan, and Montgomery, Ala., Albany, Atlanta, Moultrie, 
SIncludes _, Angeles, 
Calif. 


St. Paul, inn., and Madison, 


cludes Sioux Falls, 


bert Lea, Austin and Winona, 


Moines, Dubuque, 


ville and Tifton, Ga. 
Francisco, San Jose and Vallejo, 


Huron, Mitchell, 


Minn., 


San Francisco, So, Sq 





Hogs Lamb 
56,805 40,239 
27,225 3 
107,962 13.3% 
50,926 6.330 
4.200 15.0 
60,145 age 
84,645 9 gay 
38.701 4'§ap 
311,032 28.075 
48,392 ° 
et 
51,85 6.9 
21,192 hed 
17, 18.348 
29,993 23,05 
16,335 3.873 
1,171,724 195,67 
1,210,811 205/91 


5 
ee 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Nov. 16, compared with 
the same week in 1956 was reported to the Provisioner 
by the Canadian Department of Agricultuer as follows; 


GOOD VEAL HOGS* 
STEERS CALVES Grade B! LAMBS 

UP to Good and Dressed Good 
Stockyards 1000 Ibs. Choice Handyweights 
1957 1956 1957 1956 1957 1956 1957 = 1956 
Toronto ....$17.75 $24.50 $25.50 $20.86 $21.50 
Montreal .. 16.80 22.1 26.20 18.20 19.6 
Winnipeg 21.99 22.50 17.49 12.6 
Calgary 15.60 21.39 18.15 17.8 
Edmonton 15.00 22.20 17.80 17% 
Lethbridge 14.25 21.50 17.25 16% 
Pr. Albert 17.50 21.20 15.75 16.0 
Moose Jaw 13.50 21.00 15.00 25 
Saskatoon 17.00 21,25 15.70 16.50 
Regina ..... 16.00 21.25 5.50 4 
eee eoee het 





Vancouver 


quality 


*Canadian government 


premium not 





included. 





SOUTHERN RECEIPTS 


Receipts of livestock at 


stockyards located in Albany, Moultrie, Thomasville, Ti 
ton, Georgia; Dothan, Alabama and Jacksonville, Florida. 


six southern 


during the week ended November 22: 


Week ended November 22 
Week previous (five days) ....-- 
Corresponding week last year 


Cattle Calves Hogs 
2,526 852 18,00 
en eae 797 15.31 
eee 2/394 855 15.78 


packing plant 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Tuesday, Nov. 
26 were as follows: 


CATTLE: Cwt. 
Steers, gd. & pr. ...$21.50@25.50 
Steers, std. & gd... 17.50@20.50 
Heifers, gd. & ch... 20.00@24.50 
Cows, util. & com’l. 13.50@16.00 
Cows, can. & cut... 10.50@13.00 
Bulls, util. & com’l. 15.00@16.00 

VEALERS: 

Good & choice ..... 20.00@24.00 
Calves, good & ch... 20.00@23.00 


HOGS, U.S. No. 1-3: 
180/200 Ibe. ....... 17.00@17.75 
bt Ae ERE BAR 17.75@18.00 
220/240 Ibs. ....... 17.00@17.75 
BIO MO TOR. oi dscns 16.75@17.25 
Sows, U.S. No. 1-3: 
270/360 Ibs. ..... 15.50@16.00 
LAMBS: 
Good & choice ..... 21.00@22.25 
Utility & good .... 20.25@21.25 
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LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Siout 
City on Tuesday, Nov. % 
were as follows: 


CATTLE: 
Steers, 
Steers, choice 





Heifers, good 
Cows, util. & 
Cows, can. & 
Bulls, util. & 
Bulls, cutter 


HOGS, U.S, No. 


180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs. 


240/270 Ibs. . 
Sows, U.S. No. 1-3: 


270/360 Ibs. 
360/450 Ibs. 
LAMBS: 
Choice 
Good & choice 

















com’. 
cut. .. 11.00@ 
com’l, 16.0 

() 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 




















13 centers for the week ended 

Nov. 23. 1957, compared: 
CATTLE 
Week Cor 
ended Prev. week 
Noy. 23 week 1956 

icagot 24,164 25,425 23,222 
i Cityt. 13.795 12,467 20,697 
Omaha*? ... 3,850 4,392 31,228 
N. §. Yardst 9,178 8,879 11,925 
St, Josepht. 10,401 10,764 11,148 
Sioux City. 11,113 13,256 11,740 
Wichita*t 3,050 3,065 4,215 

York & 
“ City? 15, 15,624 9,854 
Okla. City*t 6, 6,725 7,851 
Cincinnati§.. 4. 4,086 3,308 
Denvert ... 10, 16,288 15,477 
St. Pault .. 13,382 13,810 16,357 
Milwaukeet.. 5, 093 5,568 3,197 
Totals _.131, 381 140,349 170,219 
HOGS 

icagot .. 29,066 29,207 25,472 
- oogg a Y 15,642 17,241 12,524 
are t . 11,595 12,611 65,109 

Yardst 41,415 41,169 39,823 
ai. ge a 3 ip .718 
Sioux City}. 22, 9 
Wichita*t . 13: 547 12,159 9,215 
New York & 

Jer. City? 56,805 55,802 34,338 
Okla, City*t 11,612 10,617 11,661 
Cincinnati§.. 9,823 12,967 11,533 
Denvert . 11,523 10,130 10,227 
St. Pault .. 50,854 50,295 50,126 
Milwaukeet.. 5,390 5,626 4,749 

Totals ...308,481 304,665 342,434 

SHEEP 

Chicagot .. 6,803 6,334 6, 443 
Kan, Cityt. 2,968 

Omaha*t ... 115 

N. 8. Yardst 4,261 

St. Josepht. 5,736 

Sioux Cityt. 1,363 

Wichita*t 1,088 

New York & 

Jer. City+ 40,232 
Okla. City*t 1,588 
Cincinnati§.. 324 
Denvert . 12,054 
St. Pault .. 7,888 
Milwaukeet.. 1,070 

Totals . 85,440 86,057 107,324 


*Cattle and calves. 

+Federally inspected 
including directs. 

tStockyards sales for local 
slaughter. §Stockyards receipts for 
local slaughter, including directs. 


slaughter, 


CANADIAN KILL 


Inspected slaughter of 
livestock in Canada _ for 
week ended Nov. 16: 


Week Same 
ended week 
Nov. 16 1956 
CATTLE 
Western Canada:. 23,168 23,388 
Eastern Canada .. 23,828 21,014 
WE asser vars 46,996 44,402 
HOGS 
Western Canada.. 54,023 53,642 


Eastern Canada .. ¢ 





181 58,000 


111,642 





MN iia a se 
All hog carca 
Er 120,387 
SHEEP 
Western Canada.. 6,182 6,672 
Eastern Canada .. 17,911 20,837 
Totals 24,093 27,509 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
4lst st., New York market 
for week ended Nov. 23: 

Cattle Calves Hogs* Sheep 


Salable ... 166 58 

Total (incl, a 

eng i -2,473 378 17,452 6,843 
Prev. wk 

Salable cee GL 6 
Total (incl. t =a : 
directs) ..2,693 404 18.447 8.364 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 

RECEIPTS 
Cattle — Hogs Sheep 





Nov. 20.16,683 13,690 2,455 
Nov. 21. 3 1309 12,958 2,004 
Nov. 142 7,502 568 
Nov. ae 595 
Nov. 200 14,000 2,500 
Nov. > | 300 24,000 5,000 
*Week so 

far ...25,000 500 38,000 7,500 


Wk. ago.32:789 45 
Yr. ago.36,319 


=a 


24,596 6,136 
838 36,536 9,838 








*Including 3,000 hogs direct to 

packers. 
SHIPMENTS 

Nov. 20. 8,495 ye 4,220 471 
Nov. 21. 4,393 3,031 1,626 
Nov. - 2,131 fee: or 491 
Nov. 345 10 eee 
Nov. 25. 5,000 wees My 000 600 
Nov. 26. 5,000 4,000 400 
Week so 

far - 10,000 ja ,000 1,000 
WE. ago. 12,251 72 7,912 1,876 


Yr. ago.13,806 165 7,445 3,435 
NOVEMBER RECEIPTS 





1957 1956 
Cattle 174,793 178,426 
Calves 5,913 10,258 
Hogs 2,129 274,626 
Sheep 40,255 53,208 

NOVEMBER SHIPMENTS 

1957 1956 
OO eee 92,812 90,750 
eae 67,975 65,682 
ee re 11,815 18,943 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 








cago, week ended Tues., Nov. 26: 
Week Week 
ended ended 
Nov. 26 Nov. 20 

Packers’ purch, .. 22,716 30,513 

Shippers’ purch. .. 15,044 23,114 

TOME.” (5s Gn sis bas 37,760 53,627 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
Nov. 22, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 288,000 483,000 127,000 
Previous 
week 303,000 464,000 138,000 
Same wk. 
1956 303,000 472,000 133,000 
1957 to 


date 13,182,000 19,469,000 7,143,000 


1956 to 
date 14,598,000 22,403,000 8,123,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Nov. 21: 

Cattle Calves Hogs Sheep 
..5.950 365 1,525 110 
400 1,825 2,100 
75 1,300 4,500 


Los. Ang 
No. P’land.2,400 
San. Fran.. 500 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Tuesday, Nov. 26 
were as 6 femies: 


CATTLE Cwt. 
Steers, ch. & .. None quoted 
Steers, gd. & ¢ a . -$21.00@23.00 
Steers, stand. & gd. 18.00@20.50 


Heifers, gd. & ch... 20.00@23.00 





Cows, util. & com’l. 13.50@16.00 
Cows, can. & cut... 10.50@14.00 
TRG. RICHY. «6.0: eos 15. 50@16.50 
VEALERS: 
Choice & prime .... 30.00@32.00 
Good & choice ..... 27.00@29.00 
Util. & stand. ..... 16.00@20.00 
HOGS, U.S. No. 1-3 
1G0/3e0 WS. ie ie 17.00@17.75 
BBR sane. BOB. ae Kine’ 17.75@18.25 
SL, Ts aes ons a 17.75@18.25 
220/240 Ibs. ....... 17.75@18.25 
240/270 Ibs. ....... 17.00@17.50 
Sows, U.S. ‘No. 1-3: 
300/400 Ibs. ..... 15.00@15.50 
400/600 Ibs. ..... 14.25@14.75 
LAMBS: 


22.00@23.00 
21.00@22.00 


Choice & prime .... 
Good & choice 





1957 











LIVESTOCK PRICES AT LEADING MARKETS 





Livestock prices at five western markets on Monday, 
Nov. 25 were reported by the Agricultural Marketing 
Service, Livestock Division as follows: 


N.S. Yds. 


Chicago 


HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 


U.S. No. 1-3: 


180-200 Ibs... 
200-220 Ibs... 
220-240 Ibs... 


240-270 = Ibs.. 
270-300 Ibs... 
300-330 Ibs... 
330-360  Ibs.. 
Medium: 

160-220 Ibs.. 

SOWS: 
U.S. No. 1-3: 


180-270 Ibs... 


270-300 Ibs.. 


300-330 Ibs... 


330-360 Ibs... 
360-400 Ibs... 
400-450 = Ibs.. 
450-550 Ibs... 


Ibs. .$16.50-17.00 None qtd. 
140-160 Ibs... 
160-180 Ibs... 


17.00-17.50 None qtd. 


Kansas City 


None qtd. 
None qtd. 


Omaha 


None qtd. 


St. Paul 


None qtd. 


None qtd. $15.75-16.25 


17.25-17.75 $15.00-17.00 $16.00-16.50 $15.50-16.75 


17.25-17.75 
16.75-17.75 
16.75-17.75 
16.25-17.25 
16.00-16.75 
15.75-16.00 
None qtd. 


17.00-17.75 
17.15-17.75 
17.00-17.75 
16.75-17.25 
16.50-17.00 
None qtd. 

None qtd. 


16.75-17.25 14.50-16.75 


15.50-16.00 
15.50-15.75 
15.50-15.75 
15.25-15.75 
15.25-15.50 
15.00-15.25 
14.50-15.00 


None qtd. 
None qtd. 
16.00 only 
15.50-16.00 
15.50-15.75 
15.25-15.50 
14.50-15.25 


Boars & Stags, 


all wts. 


SLAUGHTER CATTLE & 


STEERS: 
Prime: 


700- 900 Ibs.. 
900-1100  Ibs.. 
1100-1300 Ibs.. 
1300-1500 Ibs.. 


Choice: 


700- 900 Ibs... 
900-1100 Ibs.. 
1100-1300 Ibs.. 
1300-1500 Ibs.. 


Good: 


. 11.75-12.50 None qtd. 
CALVES: 
None qtd. None qtd. 


26.00-27.25 
26.50-27.75 
26.25-27.75 


None qtd. 
None qtd. 
None qtd. 


24.00-26.75 
24.00-26.75 
24.00-26.75 
23.75-26.75 


24.25-26.00 
24.75-26.50 
24.75-26.50 
24.00-26.50 


700- 900 Ibs.. 20.75-24.00 21.50-24.50 
900-1100 Ibs.. 21.00-24.00 22.00-24.75 
1100-1300 Ibs.. 21.00-24.00 21.50-24.75 
Standard, 

all wts. .. 18.00-21.00 19.00-22.00 
Utility, 

all wts. .. 14.50-18.00 16.50-19.00 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. None qtd. 
800-1000 lbs.. None qtd. 25.00-25.75 
Choice: 
600- 800 Ibs.. 23.50-25.75 23.00-25.00 
800-1000 Ibs.. 23.25-25.75 23.75-25.25 
Good: 
500- 700 Ibs.. 19.50-23.50 20.00-23.00 
700- 900 Ibs.. 19.25-23.25 21.00-24.00 
Standard, 

all wts. .. 16.75-19.50 18.00-21.00 
Utility, 

all wts. .. 13.50-16.75 15.00-18.00 
COWS: 
Commercial, 

all wts. .. 15.00-16.50 15.00-16.25 
Utility, 

all wts. .. 13.75-15.00 13.50-15.00 


Can. & cut., 


all wts. .. 


BULLS (Yrs. 
Good 
Commercial 
Utility 
Cutter 


+ 15.50-17.50 


9.50-14.00 11.25-14.25 


Excl.), All Weights: 
None qtd. None qtd. 
17.75-18.00 
16.25-17.75 
15.00-16.25 


14.50-16.00 
11.50-14.50 


VEALERS, All Weights: 


Ch. & pr.... 
Stand. & gd. 


25.00-31.00 
14.00-26.00 


28.00 only 
20.00-28.00 


CALVES (500 Lbs. Down): 


Ch. & pr.ii 
Stand. & gd.. 


18.00-22.00 
14.00-19.00 


22.00-24.00 
17.00-22.00 


SHEEP & LAMBS: 


LAMBS 


Cm & Pics 
Gd. & ch.... 


(105 Lbs. Down) (Shorn): 


LAMBS 


OW. & Btsces 
Gd, &: chi... 


EWES: 


Gd. & ch.... 
Cull & util.. 


(110 Lbs. Down): 


22.00-22.50 
19.50-22.00 


21.50-22.00 
19.00-21.50 


21.50-22.00 
20.50-21.50 


5.50- 7.00 
4.00- 5.50 


on 
ss 


- 7.50 
6.50 


16.75-17.00 
16.75-17.25 
16.75-17.25 
16.25-17.00 
16.00-16.75 
None qtd. 

None qtd. 


15.50-16.25 


7 


15.75 only 

15.50-15.75 
15.50-15.75 
15.50-15.75 
15.25-15.50 
15.00-15.50 
14.75-15.25 


10.50-11.50 


None qtd. 

25.50-26.50 
25.50-26.50 
25.00-26.50 
23.50-25.50 
23.50-25.50 
23.50-25.50 
23.00-25.50 
20.00-23.50 
20.00-23.50 
20.00-23.50 
17.50-20.00 


15.00-17.50 


None qtd. 
25.25-25.75 


22.75-25.25 
23.25-25.25 


19.50-23.25 
19.75-23.25 


16.00-19.75 


14.00-16.00 


15.50-16.50 
13.50-15.50 
11.00-13.50 


None qtd. 

15.50-16.50 
14.50-16.00 
13.50-15.50 


23.00-25.00 
18.00-23.00 


21.00-21.50 
16.00-20.00 
21.50-22.00 
20.50-21.50 


None qtd. 
21.00-21.506 





16.50-17.00 
16.75-17.25 
16.50-17.25 
16.25-17.25 
16.00-16.50 
None qtd. 

None qtd. 


15.00-16.25 


15.50 only 

15.25-15.50 
15.25-15.50 
15.00-15.25 
14.75-15.25 
14.75-15.00 
14.25-14.75 


None qtd. 


None qtd. 

25.75-27.00 
26.00-27.00 
25.75-27.00 


23.25-25.75 
23.25-26.00 
22.75-26.00 
22.75-26.00 


20.00-23.25 
20.00-23.25 
20.00-23.25 
17.25-20.00 
14.75-17.25 
None qtd. 

25.00-26.00 


23.25-25.00 
23. 25.00 


ot 


25- 
-25- 


20.00-23.25 
20.00-23.25 


17.00-20.00 


15.00-17.00 


15.00-16.25 
13.25-15.00 
10.00-13.25 


None qtd. 

16.50-17.50 
14.00-16.50 
12.50-14.00 


22.00-23.00 
15.00-22.00 


20.00-22.00 
14.00-20.00 


22.00-22. 
2 22. 


2 
1.00- 


we 
$3 


22.00-22.25 


21.00-22.00 


aial 


8. 
5 


ss 


50. 
-00 





16.25-17.00 
16.75-18.00 
16.75-18.00 
16.50-18.00 
16.00-18.00 
None qtd. 
None qtd. 
None qtd. 


15.75-16.25 


15.25-15.50 
15.25-15.50 
15.25-15.50 
15.00-15.25 
15.00-15.25 
14.50-15.00 
14,25-14.50 


None qtd. 


24.50-25.50 
25.00-26.00 
25.00-26.00 
25.00-26.00 


23.00-25.00 
23.50-25.00 
23.50-25.00 
23.50-25.00 


21.00-23.00 
21.00-23.50 
21.00-23.50 
17.00-20.50 


15.00-17.00 


ton 
ca 
uo 
3 
bo bo 
S 


oS 
ou 
c 


to 


BI 
u 
3s 


= 
3s 


20.50-22.50 
20.50-22.50 


15.50-20.50 


13.50-15.50 


14,50-15.50 
13.00-14.50 
10.50-13.00 


None qtd. 

15.50-16.00 
15.50-17.00 
15.50-17.00 


24.00-29.00 
15.00-24.00 


18.00-20.00 
14.00-18.00 
22.00-22.25 
20.50-22.00 


None qtd. 
21.00-22,00 


6.00- 7.50 
4.00- 6.00 
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Le Fiell All-Steel 
Gear-Operated Switch 


For Trouble-Free Switching 


Here's a rugged track switch you can really 
depend on. Won't break, needs no mainte- 
nance. Assures a smoothly operating track sys- 
tem—no more shutdowns, no more expensive 
time lost for g track breakd 


The safe gear-operated feature gives you pos- 
itive control, as the switch is fully “closed” 
or fully “opened.” 





Easy to add to your present track system, the 
Le Fiell all-steel switch comes as completely 
assembled unit, including curve, ready to bolt 
in place. All joints are made at track hang- 
ers for accurate alignment with adjoining rail. 
Saves three-fourths installation time. 


Available in all types for 3” 
2%", Ya" 
Write: 


Le Fiell 
Company 
1471 Fairfax Ave., San Francisco, Calif. 


or Y2” x 
x 3” or 1-15/16” round rail. 





TALKING ABOUT. . 





a r-r-rough job made smo-o-o-ther, shopping for plant needs 

in the PURCHASING GUIDE is sure a pleasure. Practically 
everything you need is there—with all the details. 

Any supplier who doesn't put his product information in the 
PURCHASING GUIDE is missing a sure bet for your purchases. 


2SSseseseeseesesssesesssesss8 





CLASSIFIED ADVERTISING 


each. Count address or box numbers as 

8 words. Headlines, 75c extra. Listing od. 
vertisements, 
$11.00 per inch. Contract rates on request. 


Undisplayed: set solid. Minimum 20 tr a 
$5.00; addition each. 


words, 20c 
sition Wan ted,”’ special rate; A a 
20 words, 


$3.50; additional words, 20c 


75c per Ine. Displayed, 


Unless Specificall: 
Advertisements 


Instructed Otherwise, All 
ill Be Inserted Over a Blind Box 


CLASSIFIED ADVERTISING PAYABLE IN 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





GERMAN SAUSAGH MAKER: With over 35 
years’ experience with all kinds of sausages 
and luncheon meats, wants position as sausage 
supervisor. My record has been 45 to 50,000 
pounds daily with one of the largest govern- 
ment inspected mid-western packers. Married. 
sober and dependable. W-458, THE NATIONAL 


PROVISIONER, 15 W. Huron St., Chicago 10, 
Ill. 





MANAGER-SUPERINTENDENT: Large or small 
plant, 28 years’ experience in midwest, 4 years 
apprenticeship. 5 years kill, cut and _ boning. 
1l years sausage and smoked meats, 8 years 
hotel and restaurant supply and sales. Can 
handle help, control costs, Prefer west coast. 
W-459, THE NATIONAL PROVISIONER, 15 
Huron St., Chicago 10, Ill. 





WANTED: Connection with small packer, Man, 
age 45, with 25 years’ experience in packing 
industry on west coast in sales, brokerage, feed- 
lot operations and transportation. Operated own 
wholesale business last 2 years. Will locate any- 
where, but west preferred. W-469, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 





PLANT SUPERVISOR: 
practical experience in 
coolers, tank house 


Age 49 with 25 years of 

personnel, hide cellar, 
and maintenance. Have su- 
pervised over 175 employees. Can break-in and 
set standards on beef kill. Also traveled for 
major packer on production control. W-477, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





SALBSMAN: Thoroughly experienced provision 
and canned meat salesman, good following with 
wholesalers and chains in metropolitan New York 
area, desires change, W-470, THE NATIONAL 
PROV — 527 Madison Ave., New York 
985°. Zs 





MANAGBER-SUPERINTENDENT: Large or small 
plant. Practical, efficient. Livestock, production, 
gales, etc. Excellent references. W-416, THE 
NATIONAL PROVISIONER. 15 W. Huron St., 
Chicago 10, Ill. 
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BROKER SALESMAN 
CALLING ON SAUSAGE TRADE 


To carry extra line. To sell high grade diced 
pickles—cans or barrels, for pickle and pimiento 
loaf. Some territories still open. 


ACE PICKLE COMPANY 
1622 S. Keeler Ave. Chicago 23, Ill. 


PLANT SUPERINTENDENT: Wanted for small 
plant in Detroit. Must be able to handle per- 
sonnel, produce quality sausage products con- 
sistently and economically and be _ thoroughly 
familiar with all phases of meat processing, 
packaging and cost engineering. A permanent 
position for a really qualified man. 

POPPS PACKING CO. 
2100 Carpenter St. Detroit, Michigan 








CHEMIST 
We are opening a laboratory to make prompt 
analysis of meats in process. Have excellent home 
for gentleman capable of handling this as well 
as coordinating work between laboratory, sausage 
and smoked meat departments. Plant located in 
California. All replies held in strict confidence. 
State age, experience. W-455, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


GENERAL MANAGER WANTED 

For meat packinghouse, medium size, B.A.I. in- 
spected, Processing includes 100 head horses per 
day, slaughtered, boned and boxed, salt cured, 
considerable canning. If not familiar with salt 
curing and canning, this work can be learned 
quickly. Answers confidential. Address Mr. Burton 
Hill, President, Hill Packing Company, Topeka, 
Kansas. 











SALESMAN WANTDD, Calling on meat packers, 
to sell full line of seasonings, binders and 
famous leading specialty items. Texas-Oklahoma 
territory open. Excellent opportunity for man 
with experience in the meat packing field or 
food technology background. Apply  confiden- 
tiallf in writing 
FIRST SPICE MIXING CO., INC, 
19 Vestry St. New York 18, N. Y. 





SAUSAGE SUPERIN INTENDENT 
This is a once-in-a-lifetime opportuni ir 
man of quality, experienced in Pennsyh 
eastern type production. Must have i 
tion and pride in accomplishment. I 
phone number in reply. Let’s talk tJ 
replies strictly confidential. -468 
TIONAL PROVISIONBR, 15 
Chicago 10, Ill. 


. 
SALESMAN WANTED: By a well known 
quality house in the seasoning and 
cialty field. If you have a following int 
and meat industry, or are a sau 
and have confidence in your sales 
is a real opportunity. W-466, THE NAS 
eens 15 W. Huron S8t., Chie 








BROKERAGE HOUSE: Has opening 
enced beef man familiar with who 
New York City. Branch cooler exp 
ful but not necessary. Repli 
confidential. W-453, THB NATIONAL 
SIONER, 15 W. Huron St., Chicago 10, 
MEAT PACKER SALESMAN: Chicago & 
preferred but not necessary. Good startin 
and excellent future with a well estab 
fast growing concern. Write full partic 
employees know of this ad. W-471, &T 
TIONAL PROVISIONER, 15 W. Huron § 8 
cago 10, Ill. 


pee 








SAUSAGE FORBMAN: Experienced mam 
to make full line sausage. Southern 
plant, State age and qualifications. W-46 
NATIONAL PROVI SIONER, 15 W. 5B 
Chicago 10, Il. 


WANTED: Experienced stationary and 

tor engineer for packinghouse in Iowa. GF 
who meets these qualifications need apply, 

THE NATIONAL PROVISIONDR, 

St., Chieago 10, Ill. 


BROKER: Wanted experienced tallow 
broker. Good salary . Old. esi 
firm. W-472, THE NATIONAL PROVES 
15 W. Huron St., Chicago 10, Tl. Ps. 








THE NATIONAL PROVISIONER, NOVEMBER , 
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